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The Art Fo: Pickles \OPd/ its Kin 
with other Attendants, PF he" Miſte $ 
Confeftioning, - in Preſerting, \ TC eend 
vine, © Candyzng, making «Gellies, and 
Syrups, *&c. Of Fruits, Flowers, and; the 4 
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b- ariety of Ales in Uſe, and great Efeems, fol 
make them. IT 
4 moderate Purging-Ale, _ 
= make New Alt rig or any other Liquo 
'- that i is New' cr Sweet. , P 
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F not Exceed, what "with. rhe hazard of the' 
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- Treafare;;to.'the hindering the ; Circle of 
s - Inland Trade particularly, we Iiave for Fo 
many Years fetch'd from abroad; nay, I. 3 
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* Bo ies, contributing, to Health and live f 
F-Vigor,' and if not taken in Excel which 96k 

- indecd in all things is hurtful; they lengthe n 
* Years, and free Old Age 'from thoſe Ca 
— 4atnities: that \adulterated Wines 'and For 
© Teizo Liatiors; make/ir obnoxious to, in the 
& Pains Aches and many Diteafes 'that rheig 


"LIL 3 F 48 


# 


yas 


© a. 


S , - 
HRCES 4 
Pn. BY 
y oO _—_ « 
golhes” © F 
IA. 
Fat 


p.-£ WRIT” 
iS 8. red a Y "a + 6 (WoW AAS» © 4 
4 £4,925 5 958 he... 35010 i ol TH RDITS-914 3% 
" WES) 1 ERS 1 ah © *% ; 
© x3 LA » Es =  - S 8 «4 + X of $ 
A ESE 4. CE ol ere. TEINS £3! wh 
W * PEW es is PN TO ETON 
Was vo b 24 « 


England's 7 


L944 ; 
F Tap, - ; y = IWP> 0 OO 
| | Tz Feet 
= = 
4 i. ad WE IS © 
; < 4 "4 


. LY OME on. : WF. 

f,9 4 ' ay 5 Y, % F -*;: - 2"_ 

=? | 4 w"Y 
% et 4 > + y z $5.95 F III 
- <& 


UFOS «9 Fx "oe 


uy "0 V ines 4 Pla ? them, - 0Y} 
ie f nes, an an ing Is 4 
"| Har Vinyards have' been frequent” in in 

or England 1s 2 parent, upon rhe Ups "3 


Ount-of many places flow bearing orn- 
and Paſture reraining that Name ; and it. 
is the Opinion of the moſt Experienced i 
J this way, that the Southern © parts'of this # 
Ind, with the Induſtry of the Natives; 2 
.qppight produce Vines equal to thoſe” of 3 2 
France, eitacr for Claret or White-Win. BOY 
But before I came direttly upon the 
ing, and Ordering theſe ſort of, Wi m- 
hink it proper ro ſay ſomething "I = 
10N to rhe Planting and Mans <2: "thoſe 
, thar are to bring forth # Hy WAY <d $ of 
hich Wine is to be pars wo 


lf 


Call: 
'Or 
rh 


Mu, fo contre OA 
xr, and ' that-which is ſo," malt be of 7 
a" r0us, Sulpherous Narure ;" bac E, 
2 &nd anoift proceeding from! irs Oply Qua+” 


] 
} 


ch s 


< | Web ON Fatrieſs -of which there eh | 
kin tOreqn His Kin dom, even in x 5 
Har with a trelo Z0 ; ; 


; -» Xp tra = POTEN 
"# -» 


© one ond? ah and 
- the © eat © Roots .of the Vines, 
» on well. punk with the” Mould in 
——_ vhich they are to. be planted, and- it is 
the "mol roper 10 lant them on gradual 
+  rilivg highzbur very, much ex 
- poſed: to the;$ourh Sun, and ſheltering of 
{- the cold North Winds; or in Orchards and 
F Gardens,” againſt warm \ Walls, or in Rows 
 Jupported on: Rails, or Layers, of a mode-[| Ri 
E Fate hight, and when the Vines tre planted 
© from lips of old Roots, Layers, &c. and 
= | oye well taken Rog, yearly open the 
, nor expoſing them roo much ; if the 
Weather: be ſharp or cold 'in February, and 
b. X —_— 9 up abour the middle of - March 
| Bo oil, or  compos'd of Dung, [R 
A pould 7 of the” firſt, about a 
r-part, and they will hear abundantly 
cal rs, 2 2d when you cover them, 
| ON FX :3s a proper Seaſon, to cupll 
TUnc t Em and of the {prags Cur © ON, 
by-laying them in bundles in. a, of mel- 
ww Earth, -7 or 8 Weeks. wi "Roda ”s 


Wa "Rs 
EA 3 _ 4 Ex 


chem x0. more © | 
_ ing Dards, and @ {hip "Eo 
| your 'ExpeRation ; A —_ before, Ea 
is looſen the ground "about than, Ever 8, 
which will let in the nouriſhing air, 1 
is, in ſome manner, i the Life,of Vegital 
as of Living. Creaturs, and Bo gr 
Weeds that encumber them ;- take offi 
fby-ſhoots that grow not downward. on: 
Roors, and howeyer theſe. of pluck Rootss 

fo beraken out, unleſs in rephirings d - 
Vines, and are then called Worthings, beeaul 'y 
they are. gatten abaurt the over "ra 
Vines, ar Heads, and the beſt Root, onanet 
neither part 1s very fine ro - behold ;; 5 be: Mut 
may oy cleanſe them from Supe jy ” as” 
Roots, and ſer them in for 2 Vingiane! fic 
prepared Roats, and over-grownVinesl 
far better than others, for che Hay 
after they have their Roats wet 


WFrofts, when con h JAnging al 
EElme with roots are offenk cle a 
For at leaſt are more weakened; ING 
like old-Vines;; belides: ſuch ai 

14h Irving 1s ſtrongerthan ſuch; A> ho Ny Pp * 
E{round immediarely after they / are” 
Uthe Vine, where mts, mult. tak 


IJ p; 4 ; Y F FE Wy 
AFrakerrout Or re ſer ind 
,. 4 2 *- 
of 7 q : Sa I 
on, ER = «a Roe 4 q: "a $ \ 
; "8". 1/4 od, p $5 ” £5 
s 


HEE ' 


EE Es, RO " Grodnd for 2 
 Vitvard, that bast i wy 3 before it was] 
Cleared of them, the firſt new ſer of Twigs 
re drives ſtrongly, that a double number 
C 0) en muſt be-layed in, ' as 8 or 10 in one 


oF x ACC, which "may, by Tranſplanting as 
- hey come to a moderate growth, be flou- 
wing Vines to bear Graps, for to one 
6 bcle, are layed 3 or 4 Twigs called Pal- 
120 tet, and ot for ſome years together 
m1 aſt be done in a new Break ; for withouth 
Juch ordering, the Bloſſoms will yearly 
gat of, becaute the driving in ſuch a newſr b 
*Phac, if the'ground 'be tich, is roo ſtrong, ſting 
Fo I c00 violently out of rke bloſſoms: re 
{Bur it you ler your flock grow into wood,Brar 
+6 readeth in {ſuch new Tiiled Ground,andhþ 5: 
| ich weakened ther :by, and is brought d 
Weprature, for each Twig receiverhſſlug 
© much. ftrength and driving, as it harkſſi 
T Nect + Fr oO che | ſeed, and enough for thehe 
1a vis 0 rY: "And thus have 1 given you abit x 
71 e Inf r of ordering Vinyards, "becauſchem 
y. may. prove a nice martter,” as nGljh 
mn Ng D cen a long. rime' well” practiced i 
- bur as for other 'truit-beari 
«Ip Wioe,. of whoſe Friiits I ſhall 
Eoopbe Ve. . ag ro ſpeak, I ſhall palſ*or 
manr ner of Frakes 4c fm com deir 


» 4 "eds io Ie > 
"£0: Mir >d7 > DIOR "FLEE 
v2 we ? k 4 5 4 ? y : L's eo tos 
ir is} Pg. £2 88t f Es oo > 


'” 


FN 


9.9 
ad. 
aS: - 
"C 34d 


W__ 


dine 4 FONTS HO" 
{ os ® Wa: £* R 


| Ss a *Fovla Ya C =} 1 ble | 5 
vasR 0 make Wine of Grapes of the Growth af 
Sf Enpland. 208 


ne Hen the Vines. are well. grown,- ſox 
As as ro bring full Cluſters, be carefill 
0! 
onepcaves that roo much ſhade che Grapes, bl 
Pal-gor ſo in the hor Seaſon rhz 149 

| in the. hot'Seaton that the Sun may 1 
herſor roo ſwiftly draw away moiſture, 3B. 
outFicher them.: Stay not till they are all rip 
lyſt oncey, for then ſome' will be over-ringn 


[ 
© 
Z; 
q 
A- 
þ 
7 
A 
— 
- 
N 
= 
© 
7 
= 
5 
a 
g-] 
© 
2 
.- 
© 
R 


grid muſt, and fo thoſe that remain an the 


bs 


= 


% 


C8 "47 
TIT: 2 
* 


C0 man 


-t 


: 
+" F AY 


wh 
y 
. 


=_ 


*; ARS £/ Ad 
4 + # 


"i. £ UE o 


-ofpncs the Lon ras: tle © as may b4Qpv 1 

r 'thar- will make = \Vine of a birreriſ ON 

; Tang, rap 

: Having bruiſed the Grapes well, ſo thaſ”s, 

Js are: become Pulp, or Maſh, having af. 

's Tap at the botrom of your Cask, rye ee! 

*D "Di i Cloath over the Faucet, and let- on nd 

hich will run voluntary .of ir. ſelf, aÞat \ 

t Wine:#Then take our the Pulp, ange M 

prels it by degrees, in a Cyder-prelſfc 1 

[| che Liquor is ſutfciently drained on » 

havinga new Casl; well ſeaſoned, angpt c 

Aired with a Lignted Rag diped in Brim oul 

ho fone till it become dry, pour the LiquoſIf © 

© inthrough 2 fieve-funcl ro ſtop the'dregs,an$"e t 

| det and only with a pebble ſtone lightgort 

..  1Qye LON the Bung-hole co ferment, and rdfar 1 

'- fine ut ſelf I© Or x2 days, then draw it gent! £15 1 

3 2 ne eo an ather Cask well ſeaſoned, th: gh: 

- he wort Dregs, may remain in the fid}lf cl 

6 nd f Opit no ram) oi than befor@en i 

cb fitef paſſed over-1 its ferment, whicÞ* 2 

1 may know by the Coolneſs, and ple: Lo. 

- Jar > and t w_ our ordinary Whi KK, 

| Grapes, you may a good white { | 

*® Fw & of the be red. Grapes a Clarer, an! P 
- if want 0 Okivr Ng it Fa a "tn trifle 


Engl ar Yah 


% 


$0 ripe give a | aft, andares © 
rj i 2709 hn a a. Foe cadet 
Fi growing now in many parts of Emp. 
$4, may be brought by the help of a ktrle,. 

h ſugar to feed on, to produce a cur: 
Sreet Wine, little differing from G: 


&d altogether as wholſome and pleaſant _- 
Kt with ſomecharge, labour and in ck »S | 

> might well 'fuxmiſh our ſWlves wick J 
$: -n0w are beholding to Strangers i 
reat Expence, . hazard of the Seas, 
ſt deal more toil and - Labour than © 
Fould require. > 
wolf the Wine requires Racking, the Fw % 
an{e to do it is when the Wind 1s ant oy. 3 
Ii orth, and che Weather temperate nd 
| rear in the Encreaſe of the Moon, and when” 2 
na i5 under the Earth,; and -nor ing her! Full -* 
thaÞ'gÞt. = 2 
61f the Wine Rope, to alcer it rake a Durte. 
or@nen Cloath, a when you have > = 
hichSk 2 'broach, ir before the. bo! r _— en” 
Ln the Linnen, and, Rack is in -4. dry. - * 
his PUT in '5. 0x6; Qunces of A Tt 9g _ in A 
oder, and A them fo rl - 
E : Y mix, And. fo. ppon, ly 

d down,. and. Decame. very © 


\ Fx. 2 4 --45 
* =_— be : 
$64 4 Wy ts 9s, 
(/ TY = P 5, L 
CET L9 > - i 
PH _ ..  * 
'£ © Y , Ka 
PN. oo 
3 Y ". « 37A 
- > Os Br I. 
L * 
= > of V ”* 
x ">> - ni , of k 1 v4 
- 9 fp / 
ns > Prot ET 302; 
__”_—_—. R % 
. ” 
q = EE 'S iz " 
2 4 
a3 v 
4% 
- - 
» 


PW, 
* 
<— 
* - 
LE 
> 
A, - 


__. 
1% & 

* » 
2 

h 

2 + 


IH 


Z o 


4 ea e At” large hereF,, 


Wine of Goosberries, to make if." 


i F. Goosberries may be made a curious 
fooling Wine, after the follownl be 


Bs 5 br ED Grodbrries Juſt beginning to tur 

T br zpenef5, but not thoſe that are ripe,brui: 
 mheniwell, as you did the Graps, bur no; 
20"as to break their ſtones, then. pour. tc - 
= Eycry Eight pound of Pulp a Gallon of cleaff ſt 
_- nh g-water, Or rather their own Diſtille 

| 37 made in a cold Srill, and ler rherff | 
-4n the Veſſel covered in a cool plac > 
I ours, then put them into a ſtrong Can 1: 
s -v; as t ir Bag, and prefs out all the juych, 
I ſents run from them, and to every qua I 
- cfitpat iz Ounces of *oaf. or other finſſs. - 
* OUS Ig Ering itil it ber rhyoughly mel mclredP ;4 
- Fhewput 1 up into a''wCl ſeaſoned LPT 
| and {et >. i6 a Coo! place; for roo: me fo 

"he! Nba Hower it; and when ir has pi 

| and {tte Fab5ut 20 or 30 days, Alt? ty a 
Velez 1 Fall, and Buns it- down” —_ *l 1h [ 
4 G 1H ohh Frente as- 7 png Comme ar it. 1. 
Z 0 0h a erin 1665s - "well ied oh is " I 


oy” 
17 
? 


' -x 
_— % 


Þ L Proper for then. 


$1 \Ake Ws peers of curſd ous 'coof 
by Spriggy, 9 


5 we” * 

dy Ho, EF 2 

; Wis als ; 
an P's appt RES SW 
* RT >... 


oy [aller Casks, or- Bo R ccepin 12 them: : 
S. vin cqgol places, for. there is no! | 


Images any forts of Wines than rang hs 
And as-the Wino, of Gn many 
[irtues; ;in Penfaring and zen Rgf | 


+ - 


JÞc Hear, reviving and. reſtoring 


birits, fo this has, not: a few. prop per. Mi , 
onducing ro the Health of Man...” it 

+ Jts Uar8es;.. -. - +>} 5 X 
This is a ,cytious Cooling. Dri nk, LIK 
ich great, facceſs in, all, hot, Di ies, 


ewvors, Small;pax,. che hor bir of et Apiue 


tops Laxation, and is good in 


Bux, cools the heatypf the Ling To 
Fach, ſtops Blee 


ions ;, it wondextally abares the Hlathines 7 
d redneſs ofthe Face, after. hi ard ank- > 
g,. Or the wh It, provokes Ur A | 
dod againſt rhe Stone, bur thi 5 
f avery Phlegmarick Conſtituti 


| Currant##/ino inp, 't0. At. ard Pj 17 ir? | 


36 


Oo " {os 


'H ly tap ET ON 


7 +, N , h Ba: 
{x 1 h | ( * 
4 F gr Y 


A $ 
WP {5 i % £ WHT Bu 
GS F = y 
oY 620Y : ant Br off Fi 


ic of the Warer; and (iF it > 
| rae R the: 2k which take Clea 


nit i is'thus ptepared, ” teſs out thi 
gantity of 'Juyce'oF'Red GCuyrrant 
ay ripe, without any green one 


Which being well frained, mi 


Jj Nev the Water and Honey, the 
them. 


it % py add half 
Eh, ee AWMtar: 'with' a lite 
ver, andthe Whitesof 2; cr's Egyiſe 
wil refine i ie; ana wherſ ir is'Well '{þ- 
hd © draw ir off into fall VeſlFh 
X BOT DE ? REak tbe a covl placeÞ 
OW Clrrants' 4 . / ifter 't 
me-ma Fner -may be nods [that wal « qu 
ren and pleafapincls, a Saks 
treWwm gc - ur as' oe W ape. ” 


+ * 1% F 
I. 4c 2 »_ 
OI + : [9 * p 
b en Currants . pp or af-: IT 
- Sq ww; £ Fg Ix Þ \ Y 1 AP k - - 
" e % IA p WW 
c I . k 44: & 
E ; ol Wine > 
x \ F-2 fk | 
” I A J 
_ £ z o * 
A # Ss * 
bu by _ < > 4 x 
x » o * 
5 * "_ & aL . 
oy dy $M + 
of > 3 


2 IR 
x us . 
f ** 0 £5 ” 
5 o % , 
* C 
7. GER 
99 rr 
Pa 4 | 
c nf 
«A of 2 - 
Ya 3 « 
. HY d 058 
GBP - 
i &*4 ef? p o 
* 
Z 


bh, & ; 
: rt 2% 


Vic 'S 3 © 
Oe Kh > a . 


h by 
Fr "Ss 3 194 
peir of 3 NH 


exrt, and fot : 
pd by thoſe "t - 
$ thi, ns. 
Fits of the Mother, they Pc Ks; we 
2 $7 provoke the Courſes in Women,” © # 
ON - Ee LE , Fo | 


ine of Rasberries, to make it #hed 


th liſh way. 7 FA "0 


# 


nel Ake whar qu:antity you pleaſe; of Rell + EC 

Rasberries when they ate Pai A [ 

i rif they grow over ripe,” th { ole 
vhauch of their pleaſant ſcent, ant > fe -atis in vg 

If age Husks, and Stalks from them, Toalkthen 


Ei the like quantity of fair ' Water ot 
Egyſfcn n boiled and IMOene with ine 
! 4 
ell hen nthey a 
ce;Fe rhem our, © put them x 
ryinen preſſing Ba velb Jayce into - 
e Water, then FTE 1:0 Up | togy -otherg and 
ImM-th am well t Ace Or i IC > Ove! Fa ME. 
8, take rake” off the Veſlel, a 
; and when the. f i 


Ahar Lg Fes ard Þ 


At "oa 
The i Liquor ; let-1 


vheEn Wt has well ſertlec 
"draw it $5 -Into' Cask, 0 
5; coo it in cool places: 


"bs te Yay Fo -17ke thir Wing. 


Epewo Galons of Rasberries in a galloqſ 
we: tk 24 hours, then ftrain them, an@ 
to oil Liquor” three quarters of a poun@ 
Raſins of the Sun well ſtoned, and-ſo lf 
m. continge . four _or. five. days; ſom 
ſcirigg; them well, then. pour ji 9 
| "P 10n, that. che clearcit may* 
er LaVAY. and only. the droſs and Sertling 
. In.the-bottom, and. bocrle-that 1 
P Pour of, and if you find it nor ſwet 
© for. your pallate, - you may, adſ 
Sur a balf a. pound to a gall 
Cent ; ; keep thele in a £9 | 


BT; er Virtues. | 
ele Wines cither Way are a,reat, 
+8 469 
.Thit oy eanſe the Blood,. preve <7 
entar Air, comfort the Heart , calc 
me Stomach, diſpel groſs, Vapours th 
isBr, ; Cauſe A free brea -Al 


Ake; 1 pkg 
changed- from. their, xed 
ing. black, gather themin a dr 
he:Sun. has raken off rhe dew;.;{p 
:@inly on. a fine Cloarh on ſome. flog X 
ble for 24 hours, boil up.a gallon; of 1 wh : & 
to cach gallon of Juice you: pr AY F:-1 
eſe ; ſcum the Water. w; and. n bd 
- Cinnamon grolly bruiſed, px 


y" bþlloan- 6 Ounces of whit 


[5 00Gs 
bearen, ſcum and Ts: 


is taken off and ſertled; *thh j5 put roirrh H - mg: 
ice of Mulberrics, and ;to every. gallaw 
ic mixture of a pint of White ar Rh 
ine ; Let them ftand in a Gadl 
d ſertle 5 or 6 days, then & 
ine, and keep ir, Cool. 
is Viwe.. 


& : 4-1] I \ Fy 
— : Bs 


£ 
- 
- b PT * 
[| V Y 
Y 
. a » : \ 
- Y des 4 : o 
s 4 s 
þ TX 9 « I p 4 * \ 2" = 
" do . —_ kJ 
> we) . : 
bog . 4 + om 
» , _< _—_ . wm 
EY A+ x MAL, 
oy 4 > CE ES & {2} 
4 E 7 "a 3 
, , > p by 
&7 
7 . a 5 - - *” « 
* 


AS. Ml FI5-vA0 CLAP ; 4 "UL Ot: <1-3 She F3th "ET. 1 44h , 
& + #*" PAs © EIS 
$ , \% f hor >, 
” 


4 A 
as BY «© 4 


hite-wine: and } 
For Mor 1s (0 take-aþc 
- raiſe thertr thf4r thi] v 
ns = hf,” preſs'the Juſte<intÞ 
Mace,Cirinamon and Nurtng 
ce ty 2 Bag grolly bruifed 1 
« Which you have pit Yor 
= id — be 4 rich Dank. - 


ttt.;; or Wine of Fd d 
Hy to make 1t,, .., al 


7 "i ry " By | Oe bc awhen Pretty ri ' Ml 
Fi: a Qced from; the grctn &n Talk WW 

_ ayoniy. leaſe, ard" preſs them, th 
e has reelp Turn from. cheth,whl 
3 Sand or berwe 
ft for wank By chis 
thaſh cher u 1d the! A 


"A Xp at nent,” oo T da Our ve? ont 
Cs -Þ pen ro clit ity I add n+ "YL *y | 
&, and a Jingle Feed ices, : ng, +! arr 


> 2 FY 
FTIR 


has welt > OO ak. fine;draw- > 
from the ferrlings; and keep it : ] Spri ri - ng. © 
to every Barrel add: five- | "2 


h= | 


' andwn Flower, and as much Loaf-fagar; 1 We _ 
k&:ghen tet it ſtand 7 days; at-the end whereof | 
g:MQwill grow very rich, and have a curidus z 
qant@vour. | | 


"Tts- Virtues. | 
It is an excellent 'Febrifuge;cleanſes Pe 
ood of Acidity; Venom and PurrefaRtion; w bk 
Sod in Meatles, Small. -Pox, Swine-Pox, and 
Ftilenrial Diſcates ; ir:contributes t9 relb, _ 
is $4 Dn away the Hear that afflicts ths, 
ain, eating Pains in the Head. -Þ 
F | © . Ks i 
4 mir nes of Black-berry, Siraw-berriahtolt © - 
S, Wh Dewberries; hÞw to make theme eo 
To 'Ake of theſe Berries in their 'Þro ropet + 
k Wl - Sealons moderately ripe what" Ky F. 
; yOu pleaſe, rays 5 them as other Bj J 
pw er an Honey, or Watt 
SWaar, as:your paſlare beſt Reliſh 
wider waa heſ,: and whe friowl 


and? y- 69,1 & Tn RF 
: Ve > "A wry I Enlepue ts EN tO EVe 
4% 4 Yallot © half a pint of Mallaga,and draw ir of 
70a may be; bottle ir up, and keep i : 

| © for ule. Ju 
Their Virtues. el 
| Theſe Liquors are agreeably good in Feſl: 

- yors, affliftions of the Lungs, ' prevent thefts 
7, —vHoua of peſtilential Aires; get a good! 
optics and much helps : ditions ext 
Th * Cellenti in Surfeirs, and cauſe good Blood, FW 


* 
Wine of Apples and Pears, to make $00 
them. "8 

T 


5 for Apples, make them. firſt intc 
* £ Þ good Cyder, by beating and pretling* 
3 and other orderings, a#l ſhall direct, when"< 
*F come to treat of thoſe ſort of Liquors 
© after 1 have ended this of Wines : ;; and il ple: 
; þ good Cyder:when you have procured i 52 
- pur the herb Scurles, the Quintiſence « 
Wine, and a little fixed Nitre, - — _ 
{JE xl of this Cyder, a pound of the Symp c 
| Honey ; Jet ir work and/ferment at S 
 b i the Cad Tendays, or ll youſ ol 
rand well ferled, then} draw. it 


& 7 F- » 
Nor be "/-"anl uncampa able 1 2 
hy Sas. *. O38 \ You \ 
& a FE j a »* 1 


FM | OO IT” P OP 1 os t 
s Nog SIO  R- be, Ms! dy WC be 
- - % 
$2. WEED : *% : 
£ &- ” 
ko 


off Farteſt RN tt "x wes ane which -* 
$ Tart by Sowering, or given that w | 
pi 6.9 
hur ſuch as is naturally: oo x ine 
el about 5 Ounces of the ] Rs che Roth 
Fe: lary, and the Quintiſence of 'Wine, Nt s 


with it. 
Their Virtues. Y 
: ach} Theſe Wines have the. nature of: | Cyder* 
Tnng$2d Perry, though ina higher deg "2 4 0 I 
cherſſ'e addition and alt tion, being Cooling, _ : 
ore torative, caſing'pains in- the: Lens or . 
d Spleen, Try che Bowels, and. IRE 7 


Bar Wi; ane of Cherries, to make tt. TIN , & 


Ake Cherries ;ndifferently vi rip 

6 P ral ele et RY _ 
cones, and. then pur then! ena 

| zed Vela we re _ 


ww [! 


XZ | Her em cos, Tr Twye "Hours "y © 0 1 
x m.into py tiiee, mc not xo » 


*  Sne,andpreſs our the Juyce with a prefſinggY 
” BD 65h o&:any;other Conveniency, 'then leh 
- Liquor -ftand till the:fcum ariſe;: angPo 
with your Ladle take it alpan! off, them pauſe: 
the. clearer part by; inclination, into thy 
EN where to each gallon put a Pound $4 
the beſt Loaf Sugar, and ler it. ferment, anda 
urge 7 or 8 days, ſo-draw-it off when. ye - 
F= it clear into lefler Casks,!-Or' Bortle 
Logs it cool, as other Wines, ,and in' 19:9 
22 days it will be ripe. —_— 
3 ”" 7”; Virt WES. na 
Fa TifSis 2 great coolerf the Body in't! You 
E RFaLot Wikathar, cheass the heart, and:nindf23 
+ CNVE re.intits,dÞcay:; it is good i}0! 
b+ "£2 1 1D | FREIE in edicad, and ode , : 
b- Anghs.t. | 20 grades) 42; 
WV | or JA Lough Fo 
Win of Peach and Apricots, to make ql 


+ 1 ZAvGIR 3 eTa2H112 Ti Y \ JK P 
ps of Peaches, NeCtarins, ec. wheſora 


i ijuydppt chin, gnfere 
| their ſtones;\'Then: lice thi 091 
" _ Rez | '2 Mag ines in 5 x a 


meehFe pans: VE IO 11 artzntc 
t 10 Sofa In uſed. 
Tinglſbut nor heated, Iet © enr; WORE - 
an be hours, ſometimes wich ſtring, and” ON” 
3: agſpour Qur..ghe. Liquid. party are © Tar 9 
pouſſremains chrough 4 fine hair bag, and Pur 
nrohem-rogeahen ices Caskio a res \ 
d 9d of Loaf Sugps 4. pound 4 Shi 
anſeach Gailon:; -bojkewell TRAY hear | 
n.yoſſCloves.ina guare of: hie-wWingand.ad: dar : 
ottle NEUREIESNN flavaur. |... CG at. 2 
06, Wine of Apricars may be mateywich only. 
 Poruiſing, zo yo pouring the. hot: Liquor: wy 


nat-requiting 10 mughofveetningy, Þy x XEA-# 


int Joy they arcnaf; a more.dulgid, gr Macy 
madQ1alicy; oplyyr0: give , i at Garious Ravaus = 
od:iÞ0)l-an Qunee of iNigce, TIC ne. 
vaulor Nycmegs ama” Quart i pL > 
..}-$vheo rhe Cats Ferrer pole he > 
\ ; J-quid parndmbhotiogod. hang! 2ybuneh: 9 $7 
ke freſh Baragoawell bes ingorthe:Gack W 3 
; fringataba>Bung. far. three; days. then” 
whe FUL rite Loon, + Iain. Bo Hes; WANICN - 
= wy 2'W If Af ome. Bp”, 519 $5 "EY 
} F, ME, fi ng Kountelmga 3. UE #23. FFP Fr 
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b nc Y! 2 [ | Fe ;£ JOU! ey: they a4 rhe wire £ 
ef af the Belly, and give eaſe to the paingt 
rhe” Dmach. "m0 
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Wine of Quinces, to make 77. - 


Ather the Quinces when pretty Ripeſſt! 
| ina dry day, rub off the Down withJV 
"aclean Linen Cloath, then lay them in Hay 

' "or Staw, for Ten days to ſwear, ſo cut then 
þ in Quarters, and take out the Cour, andJa 
& —_ them well in a Maſhing Tub with 4 
{ opdcn beetle, yrs RES Out =_ —_—_ to 
rt,. reſſing-rhem in a hair y deJF 
Boy 0 he Cy er-preſs, ftram this Liq O84) 
$: a fine fieve, then warm it genthyſſo: 
vcr a fire, 'and ſcum it, bur ſuffer ir nor tc 
bail ſprinkle into it Loaf-Sugar' reduced td 
| Powder, then in a gallon 'of Warer, and 
quart of Whitc-wine, boika dazen or four 
| reen large Quinces thinly (iced; add tw” 
pound of fine Sugar, andthen ſtrain. our thdſ 
paid pazt, and mingle it with the 'ngturi «4 
+ Jupce of che Quinces, put it into a Cask.nd 
| 'Þ fall i, and Jumble them well roge 
4 en ler ir ſtand"to' ſerele,. pur in juyee : 
» Clary - half api nine oriix zallons, an@þ 


"ard Fes - add more WP git _ Squieral 
paingbeſt Malmfey ; you may to makeir'r * 
ter, boil a quarter of a pound of Ep Je: d 
Rains of the Sun, and a quarter of an Outice - - 
of Cinamon in a quart of the Liquor ro woe 
Conſumption of a rhird part, and ftrai 
RipeJthe Liquor, pur it into the Cask when the 
| with Wine is upon the ferment. 
| Hay | Its Virtues, _ 
chem} This Wine is a gopd PeQtoral, coolin 
-, anJand refreſhing rhe Viral parts; it is g 
with Snoderately taken,” in all hor Diſcaſes, allayy 
liquithe fluſhing of the Face, and St. Anrhony'ss. 
yy defFire, rakes away Inflamarions, and is much 
Aquorſavailable in Breakings-our, Botches, "Y 
gentiygor SOres. 
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ced tYVine of Plums, Damaſcens, Go: 10 mals: 3 
ang 4 4 el them f "+0 9 
* four i Fo | 
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ures | 


O'do this rake what Plumbsyou pleaſe, 4 

mix thoſe of a ſweet Taſt with anal-- : 
ay of thoſe thar are ſomewhar' ſower, tho? © 
wks noghey muſt be all Enclyning to pen Ng 


perherfhem in halves, ſo mhte rhe Stones ma 
7 acen out, then Math hr Horn, dat ado 
le nd Honey the betr ter” to ll 


b: 
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pr, 4] 


> "he Ha ewe Sh Qlores, «dd: 
TL math Sugar as: will well ſweeren it, ſcum: 
F B&H froth, and tit Gool, then preſs the 
E Fl Fraje ſquoezing om. the. Liquid part, ſtrain 
: throu cn neftrainer, and put the Wa- 
es and: juyce up togerher in a: Cask, "ler it 
” Rand and fermene+ three or four days, fine 
it with white Sugar; fiower: and: whites offv 
. Eggs, and draw # aff into.Bottles, fo corkFil 
ing it up that the Air may hat prejudice i icyft 
* 2nd:in 1007 12-day it wilt be xipe; _ HF 
Jike ſherry, if r not A | NEAL er favour: of 24 £2 
Ay | 1BÞ! 
{+ Domaſcers. pre +a tedand AS oth fi 
Lot though they i produce a TartagF: 
ine, more clear and longer laſting, 'bugſq 
ut not ſo much Water to them, as tc a 
Incipys Plumbs, uni you miyiſpmc ſwoaſi 
Wine with it, as M Malkgo, Canary, or theft 
- "Fike, or infaſe Rafir ns in the Sin it, whict ha 
| ro Eos: Rich;and Mellow 'Tait;2 7 nc 
as Toe Wir 0) 1 it le 
_s Thoſe 2s; other Wines. made off; Regt m 
|. Frun, are: moderaeheedlings | wo fs 
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bai Wine of Englih-F ies, to make it, 
 Wa- | 
ler it do-this' take the large: bla&) FR 
fin} -prexty ripe, ſteep X 5.1 AnWhie- 
tes" of wine, ;; baving made fome: tlim:inrhent that 

cork-ſthey 'm12y; ſwell, 'and gather an cherſubs © 
ice ir ſtance of the: Wine;. then flice ;fome other - 
d ta tf Figs, -and' ler: chem dumper pYer: a, fire "in 
f-Cayfair water tif] they ane-reduted 20':2/kind of © 

#4 34) palp, ,| ſtrain onrrthe warer preifing the pulp - 
othegtard;. and ipourtic as hot as may be no; 

Carta Figs that are; mFuſed inthe, WineSler & 
, buſjquantities/beinear equal, the, Water, fouls > 
as tqwhat more than the Wine! and\ Figs,”thefs: 
fuegtaving:infuled: 24 hours, 'maftrthens wel F4 
Or thfagerher, aggddraw off: whariwill run: Vo. 4 
whicihunarity, | preds the reſt; andif i i::pvOVe 
"7 "nor pretty? [weety add Loaf Sugar to wo 
a Jer ir 10 ;/'lev-irrferment, and; ad: a litrk 

Sng/iftioney, - and: SugariCandy - tb.18, zhentine” 
f7 airwich Whites of Eggs and a lictle Ling-glalk,” 
atregand' ifs drawir otfylard keep-ir i i: : BY 
ro Joll i 4f 1109: 1 Reb O/artwes. - 1 | A | 
ag " | This] IS chic adrian a De De 
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Pit alſo comfo:ts. the- Stomach,. and caſcs 

> OS [4 . p. : > 
pains of che Bowells. Tea 


Wine of Roſes, to make it... 


| FTTO do this fit aGlaſs Baſon,. or Body, or 
*v for want of jt a well glazed Earthen 
© Vellel, and pur into it three gallons of Roſe- 
- water drawn with a cold Still, put into it; 
- a convenient y_ of Roſe Leaves, cover 
- it cloſe, and. put it for an hour in a kettle, 


bt 
be, F- 
0 
"= 
- 8 
ye 
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or Cauldron} of Water, hearing over the 
- fireto take out the whole ſtrength and Tingt- 
- uxe of the Roſes, and when cold; preſs thef 
b toes hard into the Liquor, and ſteep 


© freſh ones in, repeating it till the. Liquorſ 
+ has got a fui! ſtreagrh of the Roſes, and 
- then to every gallon of Liquor add three 
Pound of Loaf-Sugar, ſtir ir well that it may 

- melt and diſperſe in every ar, then put 
it up into a Cask, or other Convenient 

| Veſſe to f:rment, and to make it do fo the 

© berter, add a little fixxd Nitre 'and flowenf 
and two or three Whites. of Eggs, and letf,y . 
-3t ſtand. cool abour 30 days, and. it will be pe 
| ripe, and have a cucious , flavour, havingk, 
the whole itrengrh and ſcent of the Roſes inf... 


i, and you may-add to. Meliorare ir loniey,, 
he and Spices,asyour Talt or Inclinarions 
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aſes Andby diirway off fion;' Car- 
-Jnarions, Clove-gilly-flowets, Violers, rim- 
roſes, or any Flower, having a curious 
ſcent, may be made, to'which to - event: ./ 
Repetition, and go on with as much brevity. 
»OtYc conveniently may be, 1 refer you. 
hen The Vi rIHe), 
ole-} wines thus made, are not only picalang 
Ot: Taſt, but rich and medicinal, bein 
Wetficellent for ſtrengthning the Heart, re | 
rtleÞ g the Spirits, and gently cooling the Bo 
the h making it Lenitive, and fo purges the: 
nd-E:t digeſtion of 'Flegm, ſometimes Chok: 
s theſ r, abates the heat of the Fevor, quenchits. 
teep hirſt, mitrigates- the Inflammation of the: 


Juor Intrails, and may,on fundry occaſions, ſerve 


an gy 
os good Counter ——_ 


map 
| put 


nengJUs 5 pound of Loaf-ſugar to 4 Gallon, 


Cowfſlip H;zze, to make 72. 


J | 
WET; \ 

id, 
ill be 


of ir water, fitfiper them overa fire,” 
a an hour to well diflolve the _ b 
Fen it is taken off, and cold; pur: int | nal 
wvingl J peck of Cowllip-flowers clean pi gon] L 
x oFrntly bruiſed, then pur rwe. ſpans als ls of, 
"KW Ale-yeſt, and 7 a pound. of-L Iup-OT.L1 oh. 
Pons wy wih, bor wRba. Limon-peel os. 


| Flbſe ſhopped for thee 


' nw may ferment well, then pur 


k avfome Juice off Cowſhps, and give -it'q 

E convenjenc ſfpace-ro-worlk; and when it has 
Food a month-draw-1t of into Borrles, put- 
- ring a licle lump 'of Loat-Sugar-into each; 
and fo you may well-keep it the ſpace of a 


J 
Tec 
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| Year; and! thus' you: may make Wine 'of fit 


- ſach other like Flowers that ate of pleaſant 
- Taft and feent, as Oxlip 53, | Geſmine; ! Peach- 


Þ blooms Comifry, Scabcons, Ferherfew, Fu: 
- miffeary, and anumber more, as your Fancy 


- 26d Guſt leads you, for I have ſhewed you 
| Gilfercnr ways: to-ket you know that you 
- mee not. cxaCtiy: keep ro one certain Rule, 
bur pleaſe your Pallare by fach additions z 
EFou think convenient, though by ftray- 
ang too, far, you may happen to mar the 


© whole dchen ; - therefore, in all things, keep 
| as Near as you can ro®the Rules I haveſ 


Its Pirtues: | 4 
Wine: moderately drunk mu 


| s of the-Nerves ard Sinhers 


| hel ielps os Rs, Cramp,: Convalfion,r and{1 


£ wo the Curing of Rup 
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hasOCurvy-Graſs, or 'Spoon-wort, 19 a very 
ut-[ J' Soveraign medicinable Herb, appropris 
ch,ptcd chiefly ro the health of Engliſh Bodie$" 
f aÞ many Medicins chearfull, the Wine made- 
of Þpf it comaining all its Virtues with addition, * 
nuft needs be. very acceptable to make it 
en. 

Take the beſt larve” Scurvy-Graſs Tops. 
Ind Leaves -in May, une, Or Tnly, brujſ®.- | 
hem well in a Srone Mortar, then putit ins. 
jell-glazed earthen Veſſel, and ſprinkle 
vcr with ſome pouder of Chriſtal of Tarts 
hen ſmeer ir over/with Virgin-honey,” ne 
Þ<ciog covered cloſe ler. it ftand 24. hours, } 7; 
Shea fet water over a'. gentle fire, Pur 
| NoFery Gallon thtce Pints of Honey, and 3 
pl\en the ſcum rifs take it off,, and jews ic = 
£ool, then pur your ſtamped. Scutyys Grats - 
$"co a Barrel, and pour the Liquor 20-It, 1 


' TN infuſe 1.24, So ed off. the I e Lic 1 0 = 
but of the Herb. ir tq wet ae” or. 

$nd 10 pur” the! HR 1 > 
ere * JE: Meet 
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” ferment three days,covering the place of thfof 
| Bung, or Vent, with a piece of Bread ſpreafr: 
/ over with Muſtard-feed downward in a Coof - 
* place, and fo let it continue rill ic 1s fingfkd, 
+-and drinks brisk, thenis your time to drawr 
---of the fineſt part, leaving only the dreg$#}. 
” behind ; add more Herbs, and ſo ferment 4 
> with Whice of Eggs, Flower, and fixedfon 
; Nitre Verjuce, orthe Juice of green Grape 
- if they be to be had, to which add 6 Pounghq 
* of the Syrup of Muſtard, all mixed and welſhaq 
| #dcaten together to refine it down, and iſ; 
” will drink brisk, burt-is not very toothſomflic 
| Being here incerted among Artificial Wine, 
 mather- for the Health of Perſons, than foff j;] 
> the delightfulneſs of Guſt. urr 
þ- | Its Virtwes. . - 
F . - It helps Digeſtion, warms cold Stomac 
* carries. of Phlegm, purefies. the BlooggTh 
{purges out falt wateryHumours, clean{di+ 
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” the Bowells from cold (lumeyneſs, ad i » 0 
| In the Lighs, Head, Heart and Stomach; Þþ « 
_"alfo thoſe pricking pains, that are occaſionaQn{; 


by Scorburick Humours, &-c. | L: of 
ate "Mie" 5 | [1 th 
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hf Mint, (Balm. pd oth Sw Herbg,. .: 
reaſire beſt made after this Wangney, wite MY 
coo Firſt, diſti] the Herb in the cold = then 
rn rq.if, and WO as. PETE F 
ra\ IFA ang then refine i It, and.. war | 
reg} 4.due proportion of i SW rep a 
nenÞ the Wine will become "RY frAgran 
LX&c pntinue the. whole virtue. of. the Hott: 
apt Vormwaod- 90e;, Wine Of x Rue, B's 
Dungnd ſuch ftrong phyſ: cal. "Herbs, ma af, he 
, welhade by Tnfution, only in {mall *White- 
id | ines, @yder, Perry, © r, the Iike,, adding 
ſomJlictle SeVecvs ro palate 'them, -that they. 4 
/\neay-bermore agregable-ro,, tbo: Tail... , 
n f (Black Gurrants Buy be Te as. of "Hp 
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The ingenious Art and Miſtery of the Vintnets, 

in making Artificial Wines , as AMallaga, 

*Elaret, Rheniſh, &C. recovering faded Wines, 

"and ſuch as have lift their Colours ; Rack- 
ing, Sweetening, and many other things that} "* 
appertain to their Trade, and have hithertol| © 
been kept as Secrets to the Publick, &C. 


T is the opinion of many,that weakWint {tr 
may. be raifed, and improved on th? 
- Rich Lees of Wine that is drawn off ; ang-14 
- Indeed we know it is common to draw off? * 
| ſuch ſmall Wines, and put them. on fudffhe: 
- Lees, whereby the Vintner's' gains ariſeſ®"d 
> we alfo fee that. Wine js fed with prop"yc 
- Food, as ſweet Fleſh, ſalt of Tartar, or mov 
* "principally the ſweer: and Volatil Spirit ©2 th 
Tartar, and yet higher with the QuintiſenE0» 
of Wine, by Eſfential Salts, prepared OyF855 

Herbs, ard things of an Aromartical naru<th« 
'. why chen may hor ſmall Wine be'greaP! the 
*  betrered by the Animal, or Quintifſen@"d | 
| mul of "Wine only, and *nottiing elſe, Q" Wi 
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Of Small Wines meliorated. 
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Engla ind's Z7appineſs Toy OD da. * 
If the Qpiniſcnce be than our wy 
ſmall Wine, hd added tb inother, it 
make that rich, though the other i iS ales 
+; | cher Impoverithed, abd better one be. ; 
7a, | which may however ſerve for Vinegar, Na 
5; | both remain uſelefs, which cannor be. {6 
| well demonſtrated in Words, as pradtice; 


4, þ wherefore I ſhall Raſten to whit is more plain | 
to be underſtood. 


Tomake Artificial Clarer. . 

3 for the Juyce, or Water of Clary; di 

ſtill ir in a cold Still one part; Red 
vindfireak Syderhalf apart,Malagd Rains beaten | 
 th$22 2 Mortar fix Pounds, the fat Mother! of 
andClarer. one Pound, and theſe being COT | 
vw off'2 a cloſe Veſſel let them ferment 15 by 
CdÞihen draw off the Liquor into another V 
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aafeſend to every. Gallon. add half a pint of the 
rope Juyce of Mulberries, .or _ Black Ta, or 7 
oosberries,and a pint of tht: Spirit of Ns s { 
ir $2 the'whole then take three] Spoon Ef ot 
riſen Flower, and the White of two.NeW 
 OyB-885, 4 Dram of Iling-glaſs; bear theſe 4 
Scther; and addtothe Liquor: $4 Po4 4 Þ 
real — Syrupof Clary;atidic wiltRefinedowa,, 
d be very rich;i not diſtingjuſta '* to or 
ighrClater,unleſs by thoſe; very W 
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- "Attificial/Malago,to make it,Canary ;&', : 
F"Ake a Cask thar has been well ſeaſoned fi 
= with right old:Malligo,' new tritnh ir,f 21 
and /hoop-ir ſtrong, leaving it open at onefſwi 
end, to which open end a cloſe cover muſtÞr: 
be fitted, to take off ard pur on at pleaſureJCa 
and keep it in- all Seaſons in a'warm place} - 
fill it wich Spring, 'or Conduit-water, andfſbc. 
to every gallon of Water add 6 Pound of rhggtar 
Selt-Mallago Ralins,  groſsly bruiſed, andÞna; 
| Þprinktle on evecy Twenty Gallons a handfulſparc 
* of Calx Wine, then'-place the cover cloſefſſhel 
| and keep it warm- with' Cloaths faſtenenc 
© abour-'ir, andfo let it; continue four or fingſSig 
= days to: work and ferment:; after that opeſfle. 
-&, and fee if the Rains are floating on thE-uci 
Wp'of the Water, and if you-find they. arqtaric 
 Þrefs' them down' again, - ani -for'do everact 
Afomr or five days, letting them ſtand threP! 2n 
weeks, 'or.a month,” then Tap the Veſt, 

- *-0r:4; Inches above:.the botrom, and try Frte 
theobiqubry rakes likewiſe, and if ir-do's noÞÞakiy 
» Jee:tir Randilonger, rill it;has 'gor, the truſÞurin 
- Havour; then draw.it off into another;Cagps. cl 
- that” bas bad 44allage' in -it; arid:co cyery. 3Þ the: 
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ea fine Loaf-Sugar, and it will;gbundanply - 
it, an{wer your 'Expecation,anf; 315 daſhed 
ane with a little jgood White-windys 05 EnfFAUS... 
ſt brisk Pepin-Cydet, : may ! well ; pals; FAS © 
areICanary:. waning h 17 17 dont anoftmid”: 
cc And thus not:only Artificial blog pamAY 
er es, FOr It 
*hdeennort burbe ſuppoſed an ingdhiousPeafon - 
and$may, by theſe Examples;* invent and pre- 2 
\afulpare other ſorts. of Wings dillzent; L 
1oſeflfhcle in Tat; for: having; ones! gor Mp - 
eneIKnowledge of rhe, different Herbs ghax DE: * 
c fyþ31gnirure with' the different; Sulphars, gt 
Opel be.txpe Wine, whether, ſtiptick, acid, auyd,* 
o thFÞ-ucious, fat or Balſamick, ;{n; puſtghe lm-" 
7 ar{2cion of the different ſorts, of . Wines, bs, | 
ever{ncther Ribella,, Tept,, kapadayia, Canary,” 
thteÞ! 2ny others ; as tor White-wing,,, on, Be. 
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Veſ$!h, you may make them of Sweet 


E SN ES Hooks 097 EP 
E ed 7: xk reftive Phekid mes m 
| O do this take'the Wine down ta the Cl 
4-7 Lees itt another Cask where the Lees 
of good Wine are freſh; then take a pint of 
Hos Hqua-vite, ſcrape half a pound of 
ow Bees-wax-intq it; and by heating the 
pirit'melt the wax over agentle'firc, then P* 
Tt in: ta cloath, and fſet--it on fire with 
| brimſtone March; pur it flaming in -ax the 
| Bug, and'ſtop the Cagk cloſe. * 


% fr To Te retos Wines decayed by too much 77am roy 
| © Br Sour ing. | It v 


| i "| ferment it well with a wn——_ by | 
LD <dtck; till you have removed it in 
LES: and made it ferment, bur touch not 
| The Le& ;"theh pour if a pint of Aquaiifj 
Ke e, art op 3 it up cloſe, and ar the end « 
p - BL y/3r will be rollerably neſfored. Wingo ct 
"<xhar is decayed by roo much vent, may t letrlc 
ecovered by putting burning ; hot Cruſts 0 Ing i 
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<6 For Muſty-wine, or Tang d of. the Cask. 


by "6 7 ganndy this, _ it off u pon 
W964 L; - of yh t Wine: of A ſame dort, i 
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one 
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mm. 2 & mel MH? 
F =  —Y : Pry o þ | 
inoland” S' FJappz S Improu as 


lings of Steel, ler je Jaan ng by- A ps 1# tc I the 
. | middle of rhe Wine, and ſo by Fs pray 
he | ET 1t, as, you draw 1t off. ;_* has 


* To binder Wine from Turning, p | 
x P* a pound of melted Lead, that ng 
4 melted, into fair water into your Cat 
enfPLetty Warm, and inp. It cloſe, "ih 
ha Th take away the tl Scent of Wi Be. Ke $ 
E; [BE a long Rowler of Dough, wh ir 
is ſtugk well. with Cloves, ler ir chor- 
#1, jrowly bake, and hang it in-your.Cask; and 8 
It will remave, the, ill-Scent from The W: | 
nd by gathering, to its {elf © $65: Li 
1 All | 
noi 


To remedy 4 bitter or {Car Seen..." + 


ii JO Ake half a peck of Barley, and bole ir.” 
d © in two/quirs of Wat - till ze half 
- nſo the water; be waſted); ſtrain. it, let.r' E 

Ferric, and, pour it into the Wine Cask,” - 
'F og it well Without rouching theLang : 
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Green Wi ine, how to ſa frew ah, 
k, IÞ Ut in a little Vinegar wherein;þ 
has been well ſteeped,. a 
Fioney to draw out, the W; 
jor 7 > a cloath, and pur: 
« wa Na Tere a this aka 
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£ emp: ly: K-16 Kron boy; -6| 
Se rhe Wink rutmingy pit” in 'a Rok df 
| acked Lime, and 104nuch” mend$ir. 


$*F0' keep Wine ſrc Wa firing" ery 
Wa galldf of Wine with Wh beatenſinr 
3 3 Atcrifhiclls anUCrabs:clawsC alcinedJfat 
\-ftrain our the! Liquid, part; and when it gun 
q £00l, pur it into. the Wine of rhe ſame ſorr, 
| and it will give it a ptealant lively Taſt, 
z F (197 7, Ct 
b 10113 | ; Taiftetten Wine. 

- yr "1M 5 it upon'the Ices;' pu 2-handfel of theſom 
| flowers of Claty; aff infuſe init, and Ip 
add a;pound of. Maſtard&ddry ground] FYEc 
which 1tt "I amulſt be funk ro the botrom We: 
; of the GE har 


X: 
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| Fr _ 'f Hrteficial ARE: : : 
2 4 IAke + Evelith GalingaleCloves, each's 


1K ..Dramy bear thern © pouder; and in 
f {e them. a day-and: a inight*'in 'a pint-of 
| Aqua-vite 1 in a wooden Vellel kept cloſe coÞJU 
ed, then" pur it into 'good' Clarer,, and} < 
Ir Wriake's z Of x4 gallons of good MaimF? | 
fey in Mor” fix: days; the 0b. Tay vt ft 
| in-abaght the Cask.” ace: 
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Tomake Wink > Rel allo oh 


TAke a pint of Wheat. and io 

" *barft1 ina qu art of Water, an 
cry-ſoft, then {queeze ir throw h a new 
teninnen' 'Cloath, and piit a pint of the liquid 
\&] art | inifo a Hogshead of unferrled White 
[ fine, ai? Ir will fine it. | 


Or [ 
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« 28F4 
. To meke onawed Wien: NE 
Ake a good brisk Rheniſh Wine, of 


homan-wormwood in a bag into it, clean 
andipped from the grofler Stalks, and. well 
_=w—__ ryed; and in'to ar 12 days Infaſtion it will 
ronÞ< it a Taſt and'a curious Colour beyor 
hat it'had before: This may be done* 2s it 
; Jerawn, by droping'3 or 4 drops,of Chithi- 
? Fal Spirit, or Oyl of Wormwood into. 2 
ci4Þart of Wine, 
din 
t-0f 
- coJJUt 2 quart of 'Clarer ro two quarts of. 
and Slows, bake them: in a gentle Has” 


Glm&y have ſtewed our a great part, of hay 


y-be diſture, then pour off what is Liquik 
, aeeze out the reſt, and Half 2 Pine: 0 


White-wine, and hang a pound of 


To »ake Rough Clarer. 244 = 


rough 10 OO, = 6c _ 
| & , ul og Ks : > = 
Tore Þ IF 
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To Recover + tbe dof __ of White-winel - 
-._: on Rhenaſh-wane, _ 
do this Effectually ; Rack the W 
0 . from the Lees, and if, the Colour dis: 
"The Wine be faint and - tawney; pur in. Conſſcr 
"ack-Lees, and . pour 'the:Wing wpon thence] 
rowling and jumbling them together a co! 
fiderable time in the Cask, and in ro F*? 
12 daysTack' off rhe Winez-and it will [ 
of a Proper Eolqur, 6H drink brisk al 
Anec. 
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. Wine that is lowering, | to prevent its decay | 


T1Ake Roach-Allom. poudered an Oung P 
: draw out four gallons of the Wing: 
bd ſtrow the pouder init, bear it well i 
the. {Pace of half an. hour, then 'fill up *þ 
Cask and fer it on broach,. being care t; 
to {Et it take vent, ſo that by this means || x 
three or four days you will find it a curidfhs 
brisk Wine. 


Of Racking Wine. 


FF 1His is done with ſuch Inſtrumentsas "A 
' *& ; uſctull and appropiated to the mani 
E 2 eos. it, and carnot. be; ſo well « 
1cr wotds, as b ſeeing 1 It. donpp. 
ks this obſerve iu in' 0g it: Le ith +5: 
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then the wind tis full North, avd if th Wer, 
Cher is Temperate: and. Clear, thar the Airs 4 

ay the better, agree with -rhe. conſtitution! + 
inf the Wine, and tmaake it takeamore kindly.;3 
ur djs moreover moſt propera-be done in the: 
Conſ(creaſe of the Moon, when ſhe is under the 
thenirth, and not in full-height, @c-: *\ 4 
1 C0f | = 
ro ( ; 
vill | 


ſo make 77 nes ſeent well, and give rem a; 
curious flavour. 


k al | Ake /pouder of Sulphur rwo Cu 
half anOunce of Calamus, incorporate 
em well  rogether, *and -put them into-& 
and a half of Borrage-warter, let thens 
JanFep in it + conſiderable rime, ' andirtieny 
Wugawing off the warer melt the Sulphnr ancÞ 
uns an an«Iron pan, an$idip in /it.as: 
any Rags as will ſoak it up, which putan= 
the Cask; then rack your Wine, and-put 
a pint offoſewwarer,.-and ſtoping the | 
gſhead;rowtFirup and down half an hour;! 
er which let.it continueſtill rwo daysy! -and _ 
{0 ordering any. Gaſcain;) or: red Wing,” 
$ill have a pleaſant Kent and guſt, | 20 


F 


tecg) | 


nan 
els 


Ys mend ines that Rope, " 
Hen you have {ct your Cask cha 
doi place a. courſe linen Cloath /before - 
<l 5 Pon Lhe We oe! 5s , 


' Wee OLD 


| 0097-1p TWIN 
- 6: b La Le EY add thin: - Di6 Outices/ i Þ y, 
= the Pouder .of Allom,i then+rowtrand fun 
nh ” ble them ſaſhciulyitogether,:anduhen ul : 
an ſe ic:awill; be fined Gawn, a prot d 
avery. faid png Me both -in- Tait: anſhe 
Scehrir; 51 Hep I'S 
To. mend white, cr 'Rben; fy ner... 
theſe V Vines have an unpleaſant Tahnpe 
© your beſt, way is ſpeedily to Uraw' eithfhe 
of them half off; and to either of the haly 
| f ow two gallons: of new..Milk;:;a handful! 
>: Bay:Salr, and as much: Rice,i;nix, thnd by 
em well rogether for half.an: hbur withe _ 
| a:Sraff, or, Paddeler, thet)61L:up the:Caſaye 
by | when you have wel; rowled it, : ang Rris 
- Guerin the Lees, and 2 or:3.days after 
- may:broach i ir, and it will drink. very hnea 
| brigk. | TEN 
yer way 'to mend the how bo Wi 
| i» Wines, . G*Cs »þ s- \Sreie® 4 
| IAke > Gallon, or moare® 
7:24 Milk, pur it into the Cask;/ -afid *1 
ki wall with: Rowling,.then when; you-pqor 
- ecive it & well ſercled: put ::in; 3 or.4 Ou 
: Ces of ling-glaſs, and abour a quarter © 
-- pound of Loaf-fugar fine ſcraped; and t 
- flbup'ithe Hoglhcad, or. other. Core 
| rowl | 4 or 5: times over, and ny 
2-06 it £0. 2.colour and. a [7 
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4 7o hw or ; bets fe) 3 Viſeto | RM, * 
run Etc nr Ie < {Sane Rd -Þ * 
» viff_ © your bulineſs/is ro akon pit = 
rod honey, a pint of Water,wherein R 
ate Sun have been well ſteeped;-3 qua 1654 WE 
pint.of good-white Wine,or Cla etjactords" - - 
þ2 as the Colour of your wine 1s, Krmem 
Tanper, and boil alittle over a gentle ixeas> - 
he confamprion of a. third, part, taking c SY 4 
ule Scurn-as- faſt as it rifes;c -PPr it very hoe -- 
ful wo the viciated;Wine, and let ir ſtand the 7 
 biung-hole being open, then in a linen-Baj 4 
wi  a.,litte.;brutzed: Mace; Nutmeg, and © 
Caves; and, hang the Bag in hs Wine. by 
mp ſtring for 3 ,or 4; days, and ſo cithep new 
£:y9$ vid.” Wine,;will-.not only be fined, Th 
ok ch: berteyed-; for. by this means they 
'(' fe reſtoreg- from their foulneſs and de 
V bid yeild; a» 860d; Scent and Taſt ;:3;0u,'m 
perfect this. work, the more when; you 
2 out the Spice; hang i in 2, fmall. Bag of 
ite Muſtard-feed a hitle br uiſed, E the 2 
rk 1s done. po 
make Ice in Summer, and oiliew F me, ke 
'O: make . Ice rake 2 ſtone Bottle hat | 
will _ abour three © QPareSs of water, -:* 
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gh rarely le 3 Joben fo into a Frey, lth of 
i it Fete 2 Or 4 hours; and when y( 5 
K. © the bottle you will find it full of ba 
For forg wanr 6f this opportunity, *c & 
ie: Sound of Nitre in a bucket of vfyir 
B11 Fr will cool your Bottles exceedin 2 
Eereber Conſiderations 0x theſe Matn * 
F Particular an General, GCC. ell 
Ltd of Tartar, and : pour diftillTh 
Vinegar thereon ptil it be aſlarian he 
every time drawing off the 'Phlegm,, 
then/difHll it in'a Coated Retoir” By ficel by 
'degrees ; and\aſtly, rectify the Oil throufſic 4 
the Spirit of Vifriol, and 1t will become Hhde: 
<id, fragrant, and very pleaſant, and a liþm. 
'of: this put into VVine, the pouder hu 
:in-a fine- linen Rag to "the middle of &me 
Caxkfo greatly tefreſhes it; thatit is hel the 
Meliorate, if not recover fouly pricked or a } 
| Upd VVine in a ſhort ſpace.'''!- - 
| ©. VVines may be wonderfully exaulted it a 
* "Elſeritial Salts, viz. | 
- Firſt thimically ſeperate the Oil of hs 
*Concreet, and the remainder Calcing$cial] 
porn the pure Salt extra, and Chriſtaſſyy; 
ou thence, and reunite ſpagericall qr 
ed Salt,- and the Efential Oil, and b 
EI NatInc _—__ or ww wy ve 
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Englani a 1p! ORC LA r + py. ” ] 
ct] of the Concreer dfalt ": hobare fo}, 
 Y&g ill it is afl' brought 5ver in a Balſim-; 
bak Spirit, and this Spirit being imbodieF 
3 4F rhe Eſſential Salr, plainly manifeſts irs 
f Wiying, enriching Sulphur, which” wil 
dine Life and ſalphurous Parnefs, with" - 
-- - Yrable, laſting and ſubſtantial Virtue *unta® 
attQVines, exaulring both the Taſt and rhe, 
ell. SO gs + 
ſtilThis Salt or Eſſence of VVormwoodwilt 
riathke rich VVormwood-wine, and ſo _wilk 
1,, At of Mint, Balm, Angelico, and other fra-" 
fireÞanc and aromatick Herbs! 
rouge alſo gives fermentation thereunto, and 
me ders it extellerit VVine,: as VVine refined 
alÞm its Lees, and gives ſuch Qualities: as 
 hvfferve' the higheſt Commendation: * The 
f &ment of Fire," a Matter fo called, made 
hel the common yellow Sulphur, if a little” - 
d Of it be putrinfo-any, defective V Vine, pro- 
ices very rare Effects, giving a grareful- 
Iredit and Colour, and will fo ' comfort ity 
Þit it will not eafily admit of change;or. 
riſhing, as otherwile is wont to happen,%e-, 1 


Cindcially ro common Rheniſh-wine:* * 2", 
riſtalVines are alſo enriched by Eſſential an | 
ally Bzrant Oils ſo made, as to incotporare* | 
d dh watcr, "or ſpirits of V Vine, or other © 
the'F'ine, for being dilated. by 2' proper fer-! 
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AY L 
of might go On, in this Theme co, (wellgus 
ege Volume, bur: having, ſaid enough, fffon 
and Experiment;, andthere remaiqfd, 
ng yet ſeveral other SubjeCts to handle bJuiſfi 
FOLE 2 F can finiſh this work, I am conltrainj m 
ed to mind my promiſe, in giving eycror 
Sa latigfaction: of, varicty, ©. 
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CHAP. 11 


\ Treating of 6s + poor Miſter -j of 2 Diftille$ih 
298 Drawing, off 'Brendy,} Low-H; mes), Bro Ogst 
[\. - Spirits, with the true way bf making Opdrit, 


3 ary and. rich Cordia WIN: reeber _ 
A e it 


= 0 Dif all Aqua Viez, ad Foiw=wines,s6 - ( 


F late., years: particularly, the greatFoug: 
"2, Px wee of Common Diizllation fthe ; 
| L0 e been fron: Malt, and {ince W:tio; 

h4s. "xohiDited. French . Brandic$ th, ; 
axit very near; it 1 in Taft, Cologr @ dw b 
eh, has been Extrafted from Graify W 
h.L Cpſeoober 7 bu before bs £01 Es 
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| Praofhpds Fro it WORE 
. oſher ir in' with the 'Art of Diffillivg the 
ergommon Spirit, or vulgar Aqua-wite. ' 
| 4qua-vire, the ground of fo many curi- 
ellJus Spirits, and Cordial-waters, is drawn off 
 fgom well brewed Beer thar is ſtrongly hop- 
nained, and well fermented ; but ir4s not re- 
e bQuifit ir ſhould be fully rich of the Malr, and 
rain} muſt be diſtilled as ſoon as it is well 
vergrought, tor fear it ſhould be flar or ſower, ' 
+ oÞd chen great'parr of the Spirit will eyvapo-” 
c, bur if it be very ſtrong of the Malt, 
d in good tight Casks, it may be kept 
pur own time. 
The wav to diſtil iris to take a large Srill,* 
till a Serpentine-worm fixed in a large* 
Profegshead, wirh cold water to condenſe.the - - 
Opd"rit, or for want of that an Alimbeck, yer. 
not r00 haſty-at firſt with the fire, rather 
e it by degrees to a general Heat till the 
5, 8-15 comes, if the Still be very large, the 2? 
os | approved way 1s to kt the Spirit run” | 
cearough a Funnel into'a Hogthead, placed* | 
on Fthe ground to receive it; make this Dis? | 
ce tFation as long as any good Spirit will lng | 
ich th, and when that: is done you may | 
raw by the Taſt, for-it will be like unfa-" | 
Gray Water, -and when all the Spirit is of; 
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: S.,' 6: . | f Baghy © 3 ff "nth 
cos Spitit is called Low-Wine, ©- which © - 

| I : Wt "Ut toiſtand 6 Or . days, and $04 2, 5 3. v'E 4 
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bp Un; ita Phat Moos. eh! Artif 4b 
Rectification, . by -which- means-it anay % | 
brought co Proof Spirits,or arteficial award , 
now, in this caſe. you may know when the 
Spirit is..of the {ſecond time, in' trying 1 
by fires for: if, it will nor. burn, then th 
Operation is at an end. : 6 

Thete Low-wines and Spirits,are theprin : 
Ciple bodics of Strong-waters that are madgþ, 
of them; of which 1 ſhall treat in thei 
proper place. 

Now it you Redctefy a third time in Ba 
NEO,. It Will take off much of the Phlegt 
from the Spirit, and ſo a true Aqua—it 
wall be well prepared. 
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The Dutch way of diftiling Spirits, GC. uy 
Ake well made Malr,and abour 3 hou: a 
i efore you intend to uſe it, orind | 
F- pur about 6 Buſhel into a very large Cz 3 


ſtanding on one end, with a Cover tro ket 
in the Sreem, and a hole in-the middle 
1 put 1n-2n Oar to row, Or {tir it; when ti 
F” Water 35 poured 70. it, put a little cold 

ref to moiiten it firſt, and then fill the Cz 
With | that which is icalding hot, ro.;plu 
| and. full the Grain, 2nd10 tir It thoray 
| ef? when it-is-near cold add half a Poul 
| 5 ae: cnet big bang til kyle 
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Þcft, hg WEN Jett Work 4. or 5 aa and "_ 
; hen it is in height of 1 ics fermentation pur 2? 
ay he Liquor and Malt into a- Still, raiſe the - 
re under it by: degrees, and pur not the _* 
> Wcad into 'the worm ar firft, for Fear it 
iSonld boil over,-and fo foul ir; but if you 

erceive the Vapours Kindly to "aſcend then 
YI it in, and Lute all faſt, diftill and'reti-. 
1208S. 2s before, and this 1s indecd a quick and 
hc. ofrable wa y of Ditilling. 


. Ba To make a ſort of Brandy, 


ST Ake fo much Malr as you deſign ro di- | 
wht fill, unground, boil it in a Kertle or. 
opper with Fair water, till it break with * 


ec, (uberance Or {welling, then pour it out: 


Ito an open Cask, and being cold add freſh 7 
we regs of ſtrong Beer or Ale: let it ſtand 2 3 
gone F. "days ro ferment, and then diſtill it as '# 
Can did the Spirits, and by adding a little 2 
"Foloffus it will paſs among thoſe that are © + 

dt very curious tor good Brandy, and 1 = 
Nis cafe by its proruberating,.. the burlt*? 

Orn cannot be burat in the Still ro give } 
Yan unſavory Taft, and Smell, and by the - 

55H or ES. the ill MW Js Ho | 
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ſpending all irs power and ſtrength 


-- ftronger, 
- .uponit. 
Brandy, little infcriour to French Brandy, andhric 
exceeding ſome ſorts of it, to make, &C. 
T Hongh we cannot afford to make an 
quantity of Brandy of foul Wines, 0 
"Lees of Wine, as in France, unleſs at an ex 
' traordinary rate, they being refined and pu 
to other uſes more advantageous, yet wh 
have wherewithal in this Kingdom, if me ka 
would be induſtrious to do it with, as welt, 
as Other . Nations, viz. Take ordinary Cir 7 
der that is not decayed, and may be had M4 
the Countries for little, if it be foul it m: da 
rers not, zo Gallons, decayed Grocers fruif}hir 
as rotten Raiſins, Currans, Figs, Dates, Prbh gig 
ens.the ſtalks off, which Mallaga-railis aſi! þ 
pricked, and the ſifting of Currans, all whifoe 1 
may be had for little; boil as many of thFg 
* "as will ſuite ro 20 Gallons of Cyder, in fo 
Gallons of moderately malted Beer, till thion 
| twell, and may be well maſhed, then pF 9.45 
*. them all into the Cyder Liquor, and let there; | 
- ferment with ſtirring four days, then dilffſey 1 
them as you are directed for Aqua-vite, Airirs, 
* the firſt running will be an incomparaly if , 
| Brandy, and to the laſt it will be pretty Wi $rij1 
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ziNVintage time ; the Husks or 'Preſlings of -* 


rapes,” Cherries, Peaches, Apricors, Plumbs, 


andnd the like, will be excellent ; if at . prove 
$00 ſweet a Spirit, that is eaſily allayed, when 


anFiſtilled with a few drops'of Spirit of Salt, 


, Ofnd it will not be diſcernable. 
ell Another cheaper way to make Brandy. - 
putT'Ake the grounds of Cyder and\ Perry, 


vi and if they be thick prefs chem thro” * } 
me hair Bag, left they burn the botrom of the; 
Wahill,put ren Gallons of theſe ro 20 of Beer, > 
Cor too ſtrong of the Malt, and four Gallons : 
ad ſf Molaſſus, let them ferment rogether 3\6r 4 
malt days with ſtirring, put about a Gallon of 7 
frulſhite-wine, or Claret Lees, ro them, and: 
 PriÞ diftill other Spirits, and your ExpeCtatior 


ns aFill be very well Anſwered. 
v0 Malt Spirit; and what may be drawn off. 


th Rom 50 gallons of brewed Beer, or” * 


1 fol” good ſtrong Waſh, in the firſt Extra- 


| ehfion you may properly .draw off 33, 342 
n FE gallons of Low-wines ; and if they he to 
thi tter themſelves in the ſecond Extraction, -. 
 Glifey will produce 11 or 12 gallons of Proof.” 
#, Firits, nay, ſome Malt 13 gallons, efpect- ? 
ary if you put a Can or two of water into” 
y Wk Still, and by this way obſerve to en-. * 


wnGaſe of letlen your fire under the Still; 2s” 
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; Þrewing of Malr,; pour them. into a largeſſe;n, 
- open Cask, or Far, and ſtir them well roger... 
ther to diſſolve and incorporate, and whenfſh , 
chey.are fo, and cold enough, head it ſuſhi. 
- ciently with -Barm, or Yet, -or wnftcad offf,. 
{ Water you may uſe Small-beer, or Waſh, 
E-3nd then the ſmaller quantity of Yeſt willf,.. 
E 1crve, and when ir has well fermented, y01 
EF may add for the better flaypur, what traf}.: 
- grant Flowers, Herbs, or-Spices, you plealchh,  ; 
and if it be flow in fermenting, to encreal; 7 
that cait in ſome pouder of Kheniſh Tar Wir? 
Lr2r, the quantity in a meaſure proportion, q 
able to that of the Liquor, viz. 2 Ounces te . .| 
2 Gallon, and {o ler it ſtand Wl it is. tho y; Þ 
: oghly fermented, and well headed, ard yol 
» muſt watch to take it in the height of, ug | 
Fferment, for if the head once begins'to fall, 
Which it will do as ſoon as the fermentatioſ;;s. 
Eis declining, the Spirit will evaporate a-pacſ,aq 
Fand much of it will be loſt ; and if ygu work. 
| well in this diſtillarion, you cannoy mils 
9 Or 10 Gallons of Low-wines from ever 
| hundred of coarle os .xetule Honey: Mola 
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ſus, or Tr" which; you may Kay into 2- 
MJrery nobE'Spirir. 
ar As for Sugars by which Herbs, Flowers, 
SÞE.0d Berrics are fo fermented," 353 "peild * 
theQvoble” Spirits, and good Wines, b cing jo | 
'S} tilled, take what Flower or * Heh Jouk 
Fhar is proper 'for this uſe; 2 
in hould be Elder-flowers, of theſc take 4 I; 
nFican picked, bruiſe there ih 4 wooden Mor- 
| Orr, to each, /peck;of them add. a gallon of - 
allgw:rer, and to-rhar 3 or 4 Pounds. of ordi- 


yy 0 ſtand and ferment, which is known 


heir working, frothing and flowering ki ind- . | 
, and after that caſt a very fragrant {Cent, 1 


Wilkhary Sugar, then cover them cloſe iaa-Cat - 


alk. 


cal i if the Fermentarion be lack; You IM 


YÞromote it with Rheniſh Tarcar, as bcfon 
jonf ind ſo intheheizhr of the ferment, Dif 

<5 Yr, and it will yeild a very pleaſant SPIrit. .; 
cho Df Raiſins,and other things, uſed in Dif tans 
| YOW' 0 make good Brandy cr proof Spirits, SC: 71 
f, 1 5 \ Altind and other Fruit, as 1 have alt rea 6 
) fal - dyhinted, afevery Excellent" 1n hls, F 
atloEt ion, did'nor the dearncls of thoſe that are, | 
_ ood, over ballance the advantage ace ruing. 1 

his 42 as tO ordinary DUNNs TOY : 

4 te ind ah I fir drag: 
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Jem in fair water 6.Pound ro 3]4ma 

- Gallons, and when they are in the Cask .rofind 
make them-ferment, throw in a large handy | £ 
ful of. Chriftials of Tartar, or Rheniſh Tarkn 1 
tar, bur ſome there are who uſe Calx-wirehſe 
ferment them to the purpoſe, by addinghdd 
Ale yeſt; 'Stum, or fixed Nitre and Flowerſ v 
work 1t up in a warm place, draw, off theſur 
Liquor, preſs the. drugs out dry, and Diſtipnd 
Beſs 23d the produce will be excellent Low-ſhan 
wines, which being well rectified make aſton 
pretty good Brandy. oc 
7 fins Dead Wines, and their Dregs. rel 

E.. () ſerve in the diſtillation of theſe Dregy cc 
2 '-of Wine, you may ferment themfh r 
With their decayed ,ones, or with the after{ H 
- Tanning of Low-wines, warmed, and. coverſpir 
ed up in 2a convenient Cask:;;, and put a Pintffut 
of Stum to every Gallon, 'to ferment it ; offfoc 
in defect of this, take Barm, or yeſt ; andhan 
| 2t being ſufficiently ſo ordered, draw off theed 
Liquor, and preſs out the Moiſture. fromfiry 
' the Drugs through a Canvas Bag, and ſafhr © 
diſtil the Liquid part, that it may yeild a: 
much as nay be, and then rectify it itintc 
proof Spirit, and in all your Fermentation! | 
Go may uſe Stum, which is the; Flower offs. c 
the Wine ; and obſerve, that from. Lowflyo 


r 


wines, ſmall wines and Lees, Brangies an -; 
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Oo zImade in Germany and France ; and may by .. 
© tofllnduſtry, be as well improved in England. 
ndy Some Diſtillers, to: make their Spirits hat 
Carn the Mouth, to impoſe on the Ignorant, 
iepſe Spaniſh Grains which will do ir, bur ir 
lingfdds not to the body of the Spirit, which 
werſs weak in it ſelf ; wherefore, ro prove it, 
theþur ſome in'a Glaſs Viol, abour half full, 
diſtilÞ}nd Corking it cloſe, ſtrike it” againſt your. 
owhand ; and if the froth ariſing by the force 
;e ontinue, and go of leifurely, then it is of 
good Body ; bur if it ſputter, and run off - 
. Þcſently, then is ir a weak Spirit, and of 
regyy cold Body, how hor ſoever it may taſte 
:hemſh the Mouth. 

fterf Having ſufficiently, asI hope, ſpoken of 
overÞpirits-and Brandies to inform my Reader to 
 Pintfur my notions in. practice, and by that 
|; Olffoceed to greater Matters and Experiments 

, andFan words can dire& him to, I now pro- 
ff the&cd ro dire& him how to prepare the ordi- 
tromÞiry Strong-water,Rich Cordials,and waters 
nd 1dr other uſes, as beaurifying, &c. 

11d 8 Anniſced-water, to make it, &C. 


tant" ake a Pound of good Anniſeeds, ſteep 
AL1C them by Infuſion in- 3 Gallons of Sp- 


wer 08s of - Low-Wines, or Proof-Spirits; but 
Lowgyour Spirits are bigh- Proof, you may . 
& 39-2 lute Water in'the Diſtillation, and 
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"drn-draw of the quantity the es were f 4 
And. this :Ruke may'properly be uſed forff? 7 
diſtilling all common: Waters with Seeds 
were #.not that the quantity” 1s diverſificd 
according as 'they are im:Strength ; for, 0 
- Cardamarims you' muſt put rwo Pounds 1 
| the like quantity of Spirits: And as to th 
{> Herbz: Angelica, . Mint, 'Wormwood,- ani 
Balm, they are properly to be gather” d it 
their Prime, and dried” in the Shade, thaff 
the Sun, with their Moifture, draw not ou 
their Virtue too: powerfully ; and rhe pro 
rtion 38 varied, / according as you woulg: 
ave the: Water more or lefs in ſtrengrlff 
of the Herb; and in this Cafe you mul 
.Conhider - the frrengrh of * each Herb, anf"<q 
accordingly - proportion. them for |_- 
E- Handful of Wormwood or Cardus ' wi 
.. 80 farther than three qr- four of Bz 
Mizat, & C. | &ul V 
Hearts-Faſe, &C, to make, and order, &c. ©) 
Ake what quantity you pleaſe of 44 Az 
Vitz, or Artificial Brandy, and to eve © 
ry Gallon put a Pound of Seeds of Heart! 52 
Eaſe; and the like quantiry of the Blofſort 
well died in"the._ Sun; rye them up inf? ; 
Bag, put them into the Still” arid draw Þ 27 
. long as you find#any. pleafant Tafte "if ue 
K 22 rom 3 ons tax © Syrup may”: 
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Wn Heart' 5-Eaſe, and White "<6 ; Put "NE 
4p in a Cask, adding to.it-2 or 3 ſpoon lls:- + 
<4; f new Yeſt, and the White of an Egg ors ! 
WE (16) beaten up with. Flower, whereby is 
Fill. have its Fermentation, and be refined-fig- 
« 1" Sale; being a very pleaſant Water, - 
wy Now, obſerve, In the -Diſlillation of this;* 
Sere will be apt to come over it-an Qil, or 
FYhite chick Spirit ; thus to be fined'; "As: it 
., pmes, take a fine Holland Cloth, : and eo 
” very well on one fide with Black: Lead,” 
-þ4 bind the fide ſo rub'd inward, towards: 
Lo End of the Worm, and ſothe Thickneſ$: 
_ ill be kept back. And rhus other Warers, 
mulf he like nature, way be ordered, and pre- 
anſÞ'<d for Sale, or private Uſe, &c. 
Ir A rich Cinnamon- Water, t0 make it. 
- HE nah is always preferable - 
Bali f you are t@ make any Rich and-Cory” 
I Waters, cſpe@ally that made-of Malk,! 
any Brewers Materials, impregnated with- 
py Azure Salt, of a Vinous Nature ; and=. 


0.E9 en the Spirit will give A Fragrancy in its. 
cart = 
Mol For inſtance ; Take of unwaſted noe 


5 4nÞ? 5 Fourds, Brandy-Spirit 5 Galions, Su- 
Aw x Honey a Pound and an halt; kt them 
Iri f ſe 20.days, and then diſtiloff the Spirit," 
> m: ab Sec or ſweeten warh its Own. Iv 
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3 A oi it proves rhe beſt Ro eric Spi-(« 
of .Cinnamortthat can be made, and pro-ſs4 
- per for Phyſical Uſe. TE 
q The beFt and proper Way for Colouring, Sweet 
” 1.1m and Per fuming ordinary Waters, uſual 
—_ to-Sale in Diſtillers Snops, &C. 
O do this properly, take two Quarty 
of the cold diffill'd Water of the Herb 
| = of the dried Herb two Pounds, Brazilf 
half a Pound, more or lefs, as rhe quantit 
to be colour'd requires ; to which add; of 
- Sugar 6 Pounds; ftir them very well, that 
they: may be well mix'd; then gently decoÞ: 
them in an Earrhen Por, with a cloſe Cover 
2-or 3 hours, ſomerimes ſtirring them, and 


. Immediately thut the Cover; and when the) 
are thus prepared, clarihe them with Whire 
of Eggs, well beaten ; and when. it'is ſuf "7 
"cently cool, ſtrain ir through a Fuſtiaf 2M 


he ' 


Bag, called a Canopy ; - to every Barr 
of Warer, add 5 or 6 parts of this Syrup hey 
with a Spqonfal of Yeſt,. to make it work VEW 
and clear it ſelf; and in about 20 days | em 
may be well Expos 'd ro Sale, in good Conf 
dition, and Order. ad 
A Syrup to make a Red Water, excellitg thatFS< « 
of - London. & , 

Ake of the beſt Roſe-Warer 3 Quart 

Red Saunders well PORT A wc 
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0: Roſe-Leaves, Treacle, Honey,,or {566 Sn 7 
4.0 gar, 10 Pounds ;. decadt thelſe,-as before di-- * 
reed; then, being cool, clarike them with - 
he Whites of Eggs, and: add the whoke 
.  nMquantity to: a Barrel of Agua-vite; loina 
mall Bag put the Whares of 3 Eggs, and a 
retty good Spoonful of Barm, beat them * 
ell rogerher, and infuſe of Musk a Scruple,. 
\mber-greaſe .1o Grains; 'and ſuffer the © 
bag, with theſe Ingredierts in it, to hang# 
Sn the Liquor, faſten'd tothe Bung with. a ©! 
ring, 14 days ;. and then draw 1t off. for” 
jabale, and it will prove an excellent Wares. © 
; Simples, proper for Colouring IWatess.. 1 
HE Ute of theſe are not barely to co- © 
hell & - lour it, but to add to the Virtue of -! 
hire0e Water ; viz. Cochineel, Poppy-Leaves, 
({Furnſole,the Roots of Alkaner, Roſe-Leaves, 
\ſtiafaunders, Brafil, Logwood, Mulberries, Rat- - 
arreÞ<rries, Blackberries, the Juice of Sloes when 
yrup hey are baked, the Juice of Black-Cherries, 
vorkp<w-berries, and Saffron ; being, moſt of 
ws iÞ<m very wholfom, and cordial: So that 
Conſe being, in their proper Seaſons, to be 
ad at eafie Rates, you muſt take the Advan- 
+hatg< of making the Waters at the Times pro- 
:r, unleſs you husband chem 16 as to keep 
\1art$< Juice and Syrup of the Fruits, toſcrve on © 
oan@ Occations, =» NY ER OR, | 
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To make Right Uſquebaugh, according ro thF'4 


Receipt of : that which” was made for. th 
King's Uſe when he was in Ireland. 
FF Yake 10 Gallons of a good Brandy-Spif ; 
| © F © rit, made from Strong Beer and ſonf<? 
| mew Male, Anniſceds one Fonnd, ClovesF 
|. Gances, Nutmegs, ' Ginger and Carraway 
F-Feeds, each 4 Ounces; diſtil them into Provk _ 
« Spirit, according to Arr, as already direttq 
> for Proof-Spirirs. - This done, add to thei 
= quid part Spaniſh Liquoriſh,” Raifmns of th 
San foned, of each 2 Pounds well bruiſed 
Dares ſtoned, and the white Skin taken off 
4 Qunces ;. Cinnamon, the hke quantity 
*keep them 4. days in a clofe Veil, we 
- ffopd; and at the end of 3 days, add © 
| Grains of Musk and Amber-greafe diflolv's 
| and dulcified with 5 Pounds of Nevs-SifF 
g2r ; itir them well at ties ten days, 4 
;- frain the liquid pertchrough a Flannel fixe 
on a Steve, or any other convenient place 
| fine it down” with Whites of Eggs at 
b. Flower. © Some rhere are that only draw 


of the Lees, into other Casks, that KeepF C 
when fine. "Ard thus, as you would have ant 


2icher, of weaker, you may take berter ne] 


worſe Spirits, or more or Jeſs of theIngif*'<* 
dients, though the way of making and (2: 
- &:ring is the fame. - 4Þ* 


= w_F E 3 
54 Es 4.5" C ®, : 0 
be - ”w 


wy - i 
©... ; 


? F Bs, bo 


Taz 
3 . 
"©... 
eB 


: Wt 
: Il S 5 


o . 
oy + : py S 7 
tx ets, _ « if - "I —_— 
a Ts L 4 *6 -/i Jo it; ol 7 --”%s * 
"FFArs. > Rag 4: 
Te, ROW + 4 wed” - 
, #2 FT SAS. : 
bo by ot) \ 
No K*; ; L 
4 a7 Q R "8 > 
: a2 o ” 4 
P þ " oe : 
W 3 © sS  # A * 
—_ is. *_ SY 
L s 
4 


y ' + i © p32. -* T p WE  ; % s : * O : ; 
$qua Corr Hes he | 
| 4 L a I _ LEE * 54 4 A . - . 4 4 Po 
- . 4 : LS , g ; k 
= 4" 3 kf a XF } 9-6 
ing 1at-VV.ater,: t0 9926 AS Loh 
z | A 


Ake Betony, Buglols, Coy lips, Ja 
Sch an handful, Low Wines two Gall6ns = 


: 
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Px, 
o 


Sage, inthe prime- of” rhe p:i5 
i on: 8 


al (11 it into Proof-Spirits, and then. put to: | 
vay Nutmegs, Gallenga, Cubebs, Cloves, Mace," 2 
© -damums, and Flowers of Melilot, of each © 
Af Ounces 5 the Juice of | Celendine | | Pants, ,*: 
59 the weighr:of all rheſe in Proof*-Spirits,. = 
ce aJurrant-Wine a Gallon, or, for want "of it,” » 
hite-wine-;: let them ferment” and*-digelt =: 
& hours with moderate ſtirring, then dili” 
ciry$en in Balneo till the Herbs grow dry; 2 

wlll ts V irtues. = _— 
\4g I This approved Cordial fortifies the Heart? | *; 
Oy Soioft Infections, ftrengrhens the Stomach, - 
;..6,$d creates a good Digeſtion; as alſo, the- -» 
Incipal Faculties: being good in all cold. , 
cales. 
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Stomach-Water; to make it. | 
'Ake of Gafcoigne-Wine, or,' for wantof . 
aw it, of Midling Spirits of Wine, 4 Gal-- * 
0D , Gallinga, Nurmegs, - Ginger, Cloves," 
-aveſbith Grains, Annileeds, |Carriwayz+ an@ 
rrer $:><1-Seeds, each an 'Ounce ;. Red-Rofe- 
ingf"<5 Mint, Sage, Pellitory, Cammonnie,” 
ind  2< Lavender -and.Avens, each a hand-" 

[- bruiſe the Spices in a Moztar, ſcpas 
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ance and a piric of Elder a Gall 


de 2 2 7 6 $484 Fiz ; - : | 
the Husks of. green, Walnuts, 'or Walay 

- Leaves, 2 Pounds, Malaga-Wine 2 Qua 
- Kenice-Treacle:and Mithridare, :cach 4 { 


ces ; digeſt them, groily bruiſed, - 10 day 
and then diſtil rhem ſo long as any plealalyy 5: 
Water will cotme-; and to-thar. which conthe 


Over, add a Pint of Hungarian Water, aſe. 
as much Syrup-.of Vinegar, with aboulg g 


Qunces of Loaf-Sugar,. aod let ir term @; 
with the help of the White of an Egg a 
2 little Flower ried up in a Bag,.5 0r's d: 


- and fo it-willgrow:clear, /and fir for Uſe: 


Tts Vartues. . '&; 
I preſerves againſtInfeRions and Peſtil 
tial Airs, Mealles, Small-Pox, and .all Peſti1. 
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ing Nature, 

T7 b p57 Contribures: 

Life; BUT yea, 

| IKeLy, 11 inal 8. ;. 4s; 
Punce at a time; A f anfofthels Cor-- 
vo x prove LOO hot for Your Palate, or Con- 
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lex; 07 4 «Tho | bw, ro Somnks 3s it. 
: rm of Venic 
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£ | knard, Smallage-ſeeds leet 
= Anniſceds,. flowers of Profil, Mor 
: Ind White Roſes, Lignunt Aloes, Cuff 


- ; Þebs, 2  Calamus- Arontaticus, Jumper+berriqpor 
Wir er. 1 zander, Mace, Formentit, Agrime ' 


"WM farie, Cenraury, Pimpernel, Derr 
- Leyw,Eudine-ſeeds, Sorxel,yellow Saunde 
Ferherfew, Aloes 5 nwpangh of each tw 
Chg, 0 z o Ices;; | Raiſins, Dr 
of cach 4, Ounce, Þ Qucy, 
10 Pound ;; 'S ir t Of Elder, we 
as much as is! +-opoÞ 70: > overall theſe i 
-- gredients about 4. Fingers; theh'add Mi 
and Ambergreale; of cach cwoDÞrams; 
fron, rwo-Qunces and. a half; pur Al rh 
intO a Retort, *Caver the mouthwirth.a' 
ena. fare, and then Luteitovers after 
ye ir fat with a bladder, and ler chem 
TY rare 48. ; * in Sn EALOS7 AYE 


”% RI 7, ©, 
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fome Pg 
ved 2-part:- . 


Fer in Balneo, 5 you may diſil.ic ona vio. | 


4 ought tbe loſt. 


kent fire, 3n Sand, to fee: what-more may hy 
zotren z\ for-it'is ſo precious,” that none! of 
Tes Virtues. : 


- The fitD rawingoff isadmirable £0: Ua ath c 4 


Fans, Aches, or. Numbed Joynts; proper 7 
Sor-new Wounds, ſore weak Eys;, ÞPlabue:. 


jotes ;,, for" the Peatl and Web in thekye 
/ ff Stoficand Strangury. SO ISI 
The ſecond Drawing, or Warer;/ 152 | 


| - nedy for: the "Corruprion of the: Hood; 
$eproſi iy ey the W akneſs - OE. —_— 
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ay cold-D: Efee war affict: it; 
$ Rheums,” Cartarrs, and Expeils ollentiregy 
ſapours, — is proper for--the-'Paiſie-and _ 
out ; with other Confonant Diftafes. 


&be tewinfal United Spirit of Kurvy-graſs, 
| to make it. | 
LP Iſil from what quantity y99 pleaſe, of, 
CO eh Spin ba I; 


q RT” 3 * F 6 = r We £ B 
by % \ 4 . "TY " mY 

> hw, & _ ; 4 ? g Fe 
o > —_ , __ ol 


| ponent ereyy- groan clit 7 
a @peratzon till it-becomes veryſ .; 
| Song! of a/Gtaſs Green,z anda. = i 
= ſcent, 0 .thar when ir.is fired it will burr 
Ring withour: teaving 'any* moiſturf7, 
-behindir, then by:diſtillationamake the Or 
"Y of Scarvyzgraſs, and by Calcination its fixed}... 
3 Salt, anda according to the Sagirical Anfſth 
” reunice theſe , and then you have. thflflo 
* Powers, and whole Virtue of the Herb,lookfft ; 
| Logor a curious: green? 1/1 Tf $a; 
| Its Virtues.” . 1 
This jsan.excellent Remedy forthe Scury th 
- it gives Circulation to. the! Blood, by diſolpoc 
| -ving and diſlipativg :congealed Himours i 
» Tt deſtroys nor only-thegalin, bur a th iS f 
| Acid ang Crude Humontrsfrom whence 
SC {on gin al,vchether Ss et 


y" Cat __ ; Ia) 
Herbs, hk Ro or Fleſh. - 
For the Scurvy, Jaundis, Prifi ck, or —_ 
nels of Breath.; theſe powers'may., be! uſe wh 
at any time, the ofiner the better; the-Dolhd 1 
is from 10.10 30 in aGlals of Begy, or anſaq ; 
other convenient | Liquor, 'and after tpi, - 
pending 3 Or Marge you way take thy. 
g >dcn Spirit, ufually Sold; abour half a wm Thi 
tie of it Once, a week, keeping your thre; 
S War TN, ang taking comtorable 1 Let aint : Fopic 
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=> þo ed of. rhe Blood purified, and ſich Crudi. | ; 
any ries as bred Worms deſtroyed." 


Urn 

urd7Þe power ful United: Spirit of Elder, tomake it.. 
ON Ake Elder-Hime, made as I have directed] 
yo in the 3d Chapter, as 'much as you? 


Iihink convenient, adding - thereto , Eldexe# 
gr flowers; - let them ferment'in ir, and ta ke © FO 
zokfJir at the height of Fermentation, when ic 

has . the «greateſt Fragraney, leſt it” loke-- 


.Fpuch of irs Vivor, Strength and Spirit; par ” 
VF: into. 2 Still, and-difti} it asJongras any | 
Hſokfpoodneſs. will come; bur obſerve, thoſe. 
Dur ines made for diſtillation ought robethat | 
0. rn Ft the Juyce preſlgg out only, andino Wa- * Ne 

Fer added, adding "irs - proper ferment, and. 
at egome Sugar and: Honey ro help ton; add 
A reſh Flawers'in their prime, and reirer are * 

he: Fermentation and--Diftillarion, 'and fo 
ſhox he Spirit will be very fragrant, purely im- 
| uſe regnaved Wirh the: Virtues of the: Concrer, 
> Dofind to very Poung,, or Pint of this Spirit, 
YE and an Oundce'of 'its' Salt,” and rwo of the 
ry], and {0 Unite them rogettier.: | 
ke BRIE (oe » Irs Virtues. © | 1 
"a BOY..The Vines of the Powers are many, and 
"I ere; "It-cleanſes the Blood, and expels;Hys | 
ta. _ HIPS, and 1 is is good 3 in. Org 


a."j 
or n ; : 0 OO _ 


- 1: 65 oe 


I ons: FT rakes. away PuirifaRtion. and Inj: 
* flaminations in any part of ' the Body : I | 

* Clears and cools the Skin. The! Oit of 3 my 

3 excellent againſt Scorburick Humours ; 

». the Itch, Piles, Briifes, Strains, or any Gi Fi 

> ſerrling 1 in the Joints ; and allays rhe. Pains 7 

of the Gout, In Convulli 10ns, Palfies, VirP"t 

E T3ZOES, Catentures, or ſudden Swoonin aged 

E Pogvery prevalent. Twill laft many Yeary * 

” Carried by:Seaor Land. And upon the Api 

» proach of 4 Proxiſm, .if you'drop 20 or 30 


is WR; 4 
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Drops into a Glaſs of wW 2rer, and drink. it}. 
KT vill wonderfully abare the Violence there} 

" of; and-firengthen Nature: Dip alſo fuſſ®« 
5 this the Corner of your Handkerchief'in i kk 


- Tralff up the Scent, and; meer The Templep" | 
with it. T | 
For Children, 9- ar 10 Drops are | 
cient, in 'a" Spoonful of Water, Fo 
with Sugar, or the ike : Bur che Morhd iy 
may: take. a/full- — ar o Dt opp WO 


whilt the Child" is fucking, and Font 
\, Prevalency of it will-appear.' It atfo abar 

che Oppreſſion of: Wind, which Childre 

are much.fabje& ro. It helps: Diſcaſcs'Y 
- the Breaſt; as, Aſthma's, s, Droplics, Spirrinf 
- of Blood;/{ onfumptions, and ſuch fike.- x 'S 
- Ereares a:gdod 1Sg0 


Lary, * P11 
fale them in ReCtified Ek a, Wine, then | 
In "oe chem, and unite the. Spirir with, 1 P. 
Tink proper Ob and Salr ; which. LW: i doe 
. sf the Hungarias Water. And by 1 Ds 
ples, you may-be enabled "ro, 2 a | c 
_d a$#owers you” will from Het b 
x 30 AGums, © c, | 
k it Its FVirtaes, | 
zerh} This not only beautifes rhe' Face, Hands, | 
\ foll@< 107 adrnirarion ; bur; alfo,. 20.67: 39 : 
in i8>rops being taken in 2 Glaſs of W ne,. or. i 
npl any other convenient Liquor; forciies-the, 
Heatr, cleanſes the Blood, recover | the fa-, Do 
Ing Spirirs, cauſcs a freſh and ruddy 'Comt., > 
en Mexion, 1s good againlt Firs, ; Fo 1c , 
orhe ny cold fe ; prevents Faintings. ahd.- 
yropPwoonings, drives our bad Aits'0 or Vapgurs, 
1-t ootracted in InfeRtious Places, Ze .- 
\batt Elixir Salatis, the Fl Rnctoos ON -*y 
os magpotonlingarn nn 
1 - on, away! 
iirtieÞ?d Annifceds, ' each z Qunee > hk 
®\ '#  Senns 4 Ounces, Raiting af 
Cob @2f 2 Pound,” Liquorice 2 Quy 
| wb in TO of {-w4 ; 
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E Fi Vis irtues. 'J 
"ts Hizir 6 much fam'd, and lowg kept 
pare, purifies the Blood, carries away ; 
f lim) Matter yok the Bowels, caſes Pains in 
Belly,remoyes Gravel and Sand bringingh b 
ay with Eaſe, by taking 2 or 3 Spoon« 
at Ty it Morning : and Night. Fat Tl 
- , Elixir Proprictatis, ts make jt. ne | 
| Jake Aloes, Myrrh and Saftxon, of cachſes 
. half an Ounce, infuſe them in 3 QuartsÞ c 
+ of Spirir of Wine, drap in a few Drops of ze- 
; Spirit. of Sulphur, then let them digeſt inf; 
| Glaſs well ſtop'd 30 days z ar rhe end of that AL 
time; having often ſhaken-; it, yau will pery 
ceive a black Tincture on the top, pour rag L.: 
"off, and It ſtand 24 hours, then ou oy 
'rill no Faxces remains at rhe boxrom: T Ake 
rhoterare! Spoonful of this inaGlals of Wu 
In 2 Morning, way _ 
| Irs Virtwes, .  by.{; 
"rye exceeding helpful jn Agues,. or Rhu4 
matifms; and, indeed, in any cold Diſcales$i r 
It fortifies Nature, and gives alively, freſtirhi: 
Corn plexior. "Bur obſerve char you contifr 1 
je rpreeh in Map 9-0 Drinks the da J 5 
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enÞn x9 OI and Uiboren NT G 
al what 15 opprelling, and moſt noxious to her. ©: 
Marigold-Flower-Water, to make it. ' | 
Ake a quarter of a Peck of welt-blown | 
ept Mafigold-Flowers, dry them a little rk * — 
yaygic Sun, pur to them a Quart -of Spirit. 
s infline; and diffi} them in a cold- Srill* Te 
inghhey become dry. whe. 
ONs "Its Virtues. "> M 
This is admirable for Pains and Noiſes i in 4 
ne Head - It cures Inflammations in the 
achſves, and Hearr-ſickneſs. 
Artie curious Cordial, called Dr, Stephens' Wa 
SONY ter 5 or, The Gelder Cordial ; how to make 
1naJ it the right Way, 
thatFAkea Gallon of Claret, or brisk nth 
per not over-{weer.;..of cs poke n 
p zins of "Pat He, Du 5, 'G 
UM - ws Ori: 
Tix ne - marry} Wild 1 ay4 | 
1974 of each ah 
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Rhu4 w 

ealesFil them 3 in an ap ta No 
freſifFhis is called rhe: Golden Cordial;: and: I E 
contifar Fortifier : of. the Heart ard/Stomach > 4 
fo Lens in: Re oy 'i6/e, 
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Fes Ghntiines of Healthy even 10 ext xrees ng” 
Age. 1 * "ſhe 
Qrange-Water, to ang it. . 
| To make- this, pare Sevi-Oranges, a ihr 
| put the Piels into Low-Wines, or | 
(nies, and diſltitrhem, and it will produce oF; 
13OUs Water, both for Scent and” Taſte” 
ys is fomerimes, in Proof-Sptirite, done on! 
& w Infuſion. 
” "This, with a little Saffron infuſcd in it, 
” anexcellent Cordial roeaſe Pains in the Hog 
J oo or Spken, and very much WArms an 
ens the whole Body. 4 
\.. -'' Surfeit-Water, to make it. 
TAke good Brandy,” as much as you rhinl 
convenient ; ſteep 2 good «quantity fon 
rs fSingle-Poppy-Flowers 3 init, the bl; G 
s bcing taken away ; and when, þ 
and Jqueezing, Fix a bs" eats 


n n and Þ urmeg, cet 

| | Quart of the Liquor; bruiſe them-gro: 
- andinfuſcrhem; then to everyQuart, ad 
quarter of a Pound of Loaf-Sugarzier this1 
+ fuſe 20days,-then fixain off rhe Liquid P4 
bc” $96 EEE Dive Uſe, xs an cxcellent-Cord 
- incale dy Surfcit, or Over-G; argit 


©.7 K Fn af gl nog 
ThD71 We 43a 


=} ro Sorkin: curious, uſcful Things, need | 
ir and profitable ; and;"in-all. Pacriculaie 
ke ceo” what 1 have promiſed ; wich: 


\ - y Additions. 
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C H A P. IV, 8: ; 4 g7 
Mo 7nake Perfum d Waters, and ſuch as ar : 3 
proper for Scenting and Beautify'ng, IF 


Roſa Solis, to make it. 
H UT 2 Poundsof Sugar to a Quart" + 
Water, in a Copper: Veſſel, over an». 
chin | Ember” Fire ; -let them ſceth 0th 
ty Gonſumprion of a fourch part ; then purin” 
blac ſpoontuls-of Orange-Flower-Water, and * 
n, Wirow in an ge, Arty Shel Arne. Well _ 


,t0 or, ir DA IO 7 | 
0 Sandy, and add E ice of Hypocraſs, oy- 
| mber, and i ir will be 'a curious Peri 53 


| 2 Efſentss Hypotraſs, to make it. 3 
cor Ake 4 Glals *Bottls thar is. very: ſtrong; | 
cn Fre in 'half A pe” of- Pr of "Wie 6, 1 
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mon, half'an Ounce of: Cloves, : a Groſs off* 
Ginger;and afew Coriander-ſceds well bruif 
ſed, 4 Grains of Black Amber,'or Amberf] 
greaſe, done the like' in a 'Mortar'; thei 
corking down the Bottle very faſt, expoſes 
in Sand a Month. ro the Sun, and it will* 
E. prove a curious Perfum'd Cordial. By thi 
; Rule you may make greater Quantities. Bulſ®* 
© never let the Bottle be full, leſt it break with 
= rhe ſtrength of the Spirir, Ir 
Orange-Flower-Water, to makeit, I" 
Ake 2 Pounds of Orange-Flowers, infu{f! 
> chemin 3 Pints of White-wine, and,tha 
- Giftil chem, and they-will yield a - curiol 
- Spirit, But if you de6gn this only for a Pai 
fume, or Waſh, they may be infuſed in fai 
Water, and drawn off ina cold Still. 
Milleflure, or a Theuſani- Flower 
- TO make this, 'Take'a ſtrohg Glaſs Bord" 
* andpur into-ir a Pint of Angel-waterſin 
| beat 12 Grains of Musk in a Srone-Mortafſis! 
. ang put it intathe Bottle ; then pur in 'WwhiF 17 
- wholſom. Flowers you pleaſe: thar gre:of p11 
. Curious Scent, more of the weaker than ! 
» ftronger, which :may- cemperate..and alia AK 
> them with the Water ; and'whers they hy it 
& been infuſcd 24 hours add-a Pinr of Spirit (fn: 
Wine, and pour. off-the Water 3 and 2 Wis < 
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&horh an a 4 Wig —_— A Curious 
ted, beaurifying. Waſh. . | | 
berll:.. LFngel-Water, to make it, -' 
hed 3 UT a-Quart of QOrange-Flower-Water 
fellbin a well glaz'd Earthen Por,add 2 Oun- 
wi is ; of Storax, a quarter of 4 Pound of Benja- 
bine, half an Ounce of Cinnamon, a quar- 
ex of an Qunce of Cloves, .and 3 birs of C+- -: 
wit amus ; ſet the Earthen Veſſel over a gentle - | 
ire, or Embers, till it ſimmer to the Gon- 
umption of a fourth part, then add a Blad- 
nfaſ@r of Musk, and io kr it cool ; pourit 7 
| >aclination from the Settlings, and keep” ir "_ 
rio 12 Glaſs-Botle, cloſe ſtop' d. 
a Pall. . Efjence of | Amber, to make it. 
on falf {ET a ftrong Glaſs-Bottle, and into thar 
4 put a Pint of Rectihed Spirit of Winey | 
-r, Wo Fain aStone-Morrax a Gros, or the eighth 
of an O b- ice of Black Amber, or Father 


calf, very fimall ; fo-fto 
& ir for 14 days an Sand; pr ders ro Ne | 
" arm Sun, ſhaking it twicg or thrice a day; - 

nan never fill the Bottle full, -for:feax: of 
d allafaxing ; and when you have 'thus dop ws = 
yl wh it ſtand quiet, without: ſhaking, anothes -; * 
Frinight, and - it + WA be: iP COINS; Þ& I): 

ny” TP poten} Its 
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 Howgir evil 7 * vgs ie, 
JuT into a large Bortle'a Quart, or for oney] 
what'more, of Spirit of Wine, a hand '» 
ful- of Rofemary-Flowers ,' ſome Tops 
Thyme, Marjorum and Sage ; keep it clolff - 
fop'd, and fer it a Month in the Sun; diff 
, Jolve the quantiry of a Filberr-of Orcaneri be 
- {ſome Spatit, and put into-ir, andlerir ſtznfff! 
E another Month, and it' will prove a Cario in 
: ſcented Spirit. 
To vetlnce Spirits for making-of Corda 
HE ReduCGtion of Spirits 1 15N0-more thi 
-. ** fo bring them to'a middle Temperatuliſher 
'D 'by uniting the Aqueous Parts with the mg 
"wg . Sk. and fermenting ro an Vnion. Three 
ens, Ihe 
'* Take a Quart of Water and a Poundll ary 
-'Loaf-Sugar,. boil cher for half an hour * 
T7 well rogether, or.rill: youy: em Wy. 
Incorppraced, Kits, - of Ss r cool 


"Fomaica-Pepp und 
{1 Tiee- Roots, 'Qloyes — bruis'd ard fic Thy 
| | nidengs retty cool, add your Barm, ſly. 
Do i We hip: Tuftgenly ;. then you tÞj © 
_ We tor Botilingi of Ale, Mcad, Cruel 

.  Wine,-put  about-ewo-ſpoonfals to 

Na "Bord 3, LY tvs: to w=zg bn 7 FL 


V4 


4 a Bu 7 Y 4 
js os A L W WW _ _ 
+" 4 FEM WRT OT FOE > 5 { Fog Rea Lg 
EY -, Grand were E's 1 45 
k Fe * + ens p £4 d F-7 my w Jo *-< F " Y I 
% A 1 ? x _g 8 : Y A- + : 
M7 by *®: % Ce? #1 » 


rains of Cryſtal Tartar, and 2 - ie 
ie Foaf- Sugar ;. and corking Loa cloſe, ar of JT 
7 hem in a cool place, and they will drink ex- 
keding brisk, and have a curious Flavour, 
Io 'To make curious Cordial, Take of-this * 
di 1quor and Aqua Corroborans, half a Pint of 4 
erihe one, and a Pint of the- other, 4, Ounces - 
tnif Balm-Syyup,:and mix them by well ſha- 
10 ing in 4 Gh 5-Bottle: 7 
An excellent Cordial-Witer. | 
rg W[ Ake Balm and Plantane-water, 'of cachia/ 
. for { Pint, Cinnamon half a Pound, ' dial + 
Y days, -and-difti] off the Water, and: 
1dc WH this'to any ſtrong Cordial Spirit equat 
p ts, and half the weight of Syrupof Clove- -- 
eflowers or Violkts, then a fil Cochi- 
cl, and 1 it will be a curious ſtrengrhenng: 
+7be Viftues of theſe Cerdials.' © 
ai | The Firſt ref {ts Peitilential Airs," _— 1P 


” 
= 


F 


| are youYy ſucces F 

Aly, Sher pork ſs re wh} hg OPp- 4 
"al Humours, Colds, Lrnndn Be T 
Fimineſ of the Stotoach 'or E Bowel, Ws 
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4 Treatiſe, of High Etherial Spavits, of- fore 
"fo fire Gun-Powder and of making ſeucral 
hinds of. Vayniſhes bj their Meas and _— 


To maks.a high Spirit, proper for China, Ja- 
| Pan and. Lac-Varniſh. be 
Ake of Bay-Salt 3:0r,:4 Pounds, de 
cripitare it very well, and give it ; 
._ grear Degree of Fire, but preven g 
- as melcing by well ſtirring'ic with an Irog = 
- Rod, fill ar.is reduc'd to a curious: fine Pow 
WE; and before it is quite cold, put it ante... 
-. a Sl, pour gently on it. 2 Gallons of Aquly.. 
| Zire, Brandy-Spirir, or any other Spirit, ang -* 
& gently diftil it in Ba/reo till all-is come oven ſe 
and by this Means the Phlegm will remain 267 
the bortom, and your Spirit will at oneDi tz 
ſillation be more fine, than at'2 or 3 whe : 
there. is no Salt./..:., ct: 
To know the Proof. and Goodueſs of i 
ur ſome Gun-powder-in 2 Spogny. Or; an}, 
. Thing made of Metal, pour-en it me of c . BY 
- - Spirit, andfireir, and when the Spirit bur, 
- Out, if the Powder goes up ina Blaſt, the [* 
Tie fopa: And to txy the rea 
Ef ie old the. Spoon or Silvt 
Ct OO whiltt the Spirit | 1% 
bu ler Mace ogame np an 
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Y 7he Uſe of this Spirit to b 
ral Ake of: Seed-Lac 8 Iunces, of the fineſt* = 
lp.  Gum-Sandriack in Powder 4 Ounces, , 7? 

nix theſo. yery. well, and pur them into. a... 
1t- Erge Glaſs Botrle, and put ro them) 4 Pounds . ? 

+ þf che Spirit ;,,obſcrve that one third of che... 3 
- UE1:f6 be fll'd,” and, with Hay twiſted about - 
IF, place it in Bale Marie, : and ſuffer*it to 1 
pts nd till as much of the Gums are diffoly'd >? 


Þwill bs, which may be 3n.abour & or 165.8 
2" Þurs, with often ſhaking, ſometimes antes 
ie Baines; thentake Guttagamba anOunee,.r.; 

mguz Draconis half an Ounce, diſſolver c Ex 
Fit, and. ſtrain out the Varmihz#keeping it©® 

le ſtop'd for Uſe :.. Some; inſtead .of Gy wh 
*pamba, uſe. Turmerick ;. others, Saffre 147 4 : 
"Þ raiſe rhe Golden Colour.  Gum-Animar ® 

we kes a White, Varniſh ; and:Gum-Spelt, a j 
CK ONE; ... Fay ve 3% EE. 
or; Ta make China-Varniſh. 
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- Wn), rat 
Ft HE Grqund is of ab MT ined Var-. 
'niſh ; mik 1 in8 Gally-pot with ſome ff 
* of the following Blacks; coyeringthe Work 
3 or times, and wath it over with clear Var- 
rſh ten times; It irhe done int Stove, and 
[tat the end bf 8 days with Trippilo: &; 
ger che beſt we Als an TO 
: Fy and pur into it a lar Cotton, then 
- fill ir with f iſeed-Oil, yt: receive the 
 Smoak 1 in a new Eattheh Dith, and with"? 
- Jer, from' time totime, as'it comes On; 
| braſh: it-olf, and"keep it for Uſe. 
# A To make a Red Varniſk. 2] 
Ff 1X Vermilion with'the Grounds ofthe 
2 the Varniſh, with which cover th het 
E Work well 3 times zthen {train inCarnationſer ; 
b Red, through a fine Linen Cloth, into thi}; 
= part'of-the'Varniſh, witty which ya are 
oth the Vermilion till the Colour is pleafn 
{To your Eyes'; "ther with the clear Varnil 
| alotic: g0-over \wwith-it ro times, then lerf | 
' oy 7 or 8'days, and poliſh? ic with Tripp nd 1 
10, as: _ her: : : a” 
To e-rhe "Ingredients or Raiſing he; 
| Work, mix 'a fixth part of Wenting, u #:; 
one: your of - Bole-Armoniack JAnfine * Po 


he: 


e. the ow '2tef. Wrap th 8 © 
ar- ſa Ounce of Sins Marek i in a Pint tof fair | 9 
INC'YW atcr. | 
ork | Preto Yarviſh for Shoes , 
ar- O do this, take 2 Pint: of the Spirit 
andy | of Wing, put to it 4 Ounces of Gums 
10% Ba \driack, at oneOunee of Maſtick; ſhake 
henhherti wel, aid I lt 'them ftand 24 Hours itt 
then {moderate Far.:' + 
rhe To make anot &+ China arniſh: 
ih "TAke of *Seet 19 Ounces, CA 
$OnNf | . Sandriack an  Onnits and 4 half, pat 
leſe init #Can of Reatified Spirits of ih neg. 4 
ake then confitetably rogether, and let # 
ds fhem' rerhain 48 hovrs in'a moferate Hear, - 
r tfhen frrain ir through a Canvas Bag, and 3 
ationfer it ſerrle in a moderate Heat ». or 5 20Unhe. 5 
hen drain off what 7 is clear, and keep. it 8 
136 2 
W maks White V ar#iſh. 2 
O do this, Take 3. Ounces of pick 47 
Sandriack, -and 2 Ounees of Maſtick; 
&nd pur them ro Bint'bf 'Spiric of 
= | d let then di HOP Ye v 


"gg =. ah pour off the thinner part. © ER 
$7 make: o” Ra FarniÞ for FS ame 1/bri T 
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hs Word oi 
3s | ig OT 
| | Chargoal-fire, 
ſiring with anfapruSpacul; and when o 
it is melted it will be of a.dark Colour x; 
like Clarified Rofin; then pour.it on a Mar-ſſp, 
ble STONE, mo 3. Spyety "LY "BYof 
To purifie-the Oil, Take of the: beſt Ling. 
{ſed Oil, fo much as will fuffce, pur:ir in Oz 
t0.a-new well Teaded Pot, kt it boil well Dt 
- and ſcum ir often ; and when 1t is enough 
- Which you may: know. by purung m aſp, 
* Goofe-Quill, and it wilknor burn, ſtrain 4:0 
' and keep it for Uſe. , . bes 
Then take of this Oil one Pound, of Am- 
E ber 2bove-mention'd.s& Ounces beaten very 
> {mall, let them hear on a gentle Fire, keep 
E ing them continually ſtirring till it be ,difJ-: 
- folv'd; if. it be too thick,” add more Oll 
- and if too thin, more Amber ; and when i; 
3s. of a proper Thickneſs, ſtrain it through}, 
2a Cloth, . and cloſe ſtop it up *for youlſc;, 
3 U le.” 554 E234 "the! 
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- _ To Black Wood, lier] 
Ake aQuartof Brandy,. the ike quang.. 4 
ce of Nut-Galls, the: like of Salt M. .bai als 
| them half an hour in an Earthen Pol. 
| Cloſe <cover'd ; then. take 2 Spunge, dip F - 
Fin, and with:this Water cover the Wort 
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| Guin Dy ong a 27 \: Paid the - 
Ta Fon one-Pound and an'half, of - 
Ruſty Iron a little more-tham a Pound; Salr : 


'} Yof Verdigreaſe an Ounce and an half, Nut. * 


Galls 2 Pound and an half, aPehyworth of : 
| Ox ſublim'd, a piece of the Busk of Bois- 
Dean; and a Limon cur into 4 quarters); 


Mc theſe ſteep 5 days in an Earthen orjfron * 


Por, cloſe:ſtop'd ; and when ir is dry, po 
"4 fiſh' ir with Trippilo. 


A 


To Guild this. > Ke 
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'O' do: this, the Proportions are, *Of } 
Bole one Potind, of - Sanguis or;Rea* 
AF Stone onePound, of Black-Lead an Ounee, ; 
of: Fallow an Ounce and an half; ſteep ee 
Bole in- Warter,-and then potnd: the; HY 7 
I Chalk and Black Lead, and afterwardv# 

them fine with rhe Tallow, Se them og E 


little and little-then minglet heny ether,” 
and cover them with Wake oe 
To a ſpoonfut of this, pat'z or” p50: Oe! 


uls of Water, and the quantity of #* oor 
Y2ot of og Sope Leay on 7 ot 8 Co ch wy 


Ec FW Rag 7 4 HAP..Y VE”; 775, 
F- Fo make daert fore of hp mn TIA 7 
'Liquorg: #0 yer 5#remred of;  ſomuf 


| Ar uſa] Drinks, Webrrs Purging "Ge. wich] © 


the Vivtues' of the Tarter. A 
124 
Pr Buttler' 's Ale, the beſt Receipt: To truly] an 


prepare. it, A+ 
"A ke of Sarſaparilla zOunces; Senna] of 
and Polipody.of the Oak, of each gf. x 
Ounces; eds and Caraway-ſ| Li 
ſeeds, of each half an Onnce.;. Liquorice, 2Þ. ar 
p - Ounces; Agrimony and Maiden-hair, of 
each a ſmallhandful; Scurvy-graſs,ro hand-J Li 
: fuls, Grolly beat and þrui Ori in a Mor as 
of Stone, or Woad:; pur them | 
/ Canvas Bag, and hang them. in; how | VN 
£ Gallen; of, Ale when it has well w rked | 
» and is 2 days old, and the 4th or. gth day JT. ad 
Me Yall 01S. up, ſo that ir may be drank withf for 
; qpleaturcy int at a time. a [ 
| ... Its Virtues, TY 2 
. be chief Purges by gentle Breathing: 
=. Urine, being Excellent to; Expel 
DF It FP 
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; Grains, Musk 2 Grams; let all-be Infuſed * 
.24hoursin a'glaſs [4:57 ON warm-embers ;. 
aig] and when you:would uſe it ro makeHypgo-. 
craſs, mix a Pgund of fine Sygar;and a Quart 
nal of Wine, or Gyder ; and when the Sugar'is* 
h all. -xcll diſſolved, add to-ir $67 4, drops of this: 
ay-I Liquor,. and your: Expectarjon will be fully 
e, 2. anf{wercd.. x 
off. This.is-an Excellent cooling, | refreſhibs , 
Liquor, and Exceeding whal _ 3s Lads 
as pleaſant, /arall Sealorforr Ia £ ; 
' To-make Limonade. - 
CCrape whag quantity you! thipk. fra t-Ei- 
1 mon-peel into Water and Sugarz9y hah 
.add ſome Dropsof Eſſence of Sutphuy _ Fr 
fome {lices'af Limon and Sugar ;:wi% half 
a pound of Sugar. to. every/Pwit of. War Et : 
and let them well Infuſe. - --- - 18 
This\s an, Excellent caoling Laquortod a1 
Summer-ſcaſoh, 'admirable '1n : Fevers,"s 
Fin all hot. Diſeaſes, as well as; pleaſant 00's 
,Occalion...;; 

Theiw to PRs # a ad ort 6 Manes o 

-Þ Ake a Le ſhead a good fr x Tod 
ve ' Conſumprgn of a' third'paxs weAng 7 
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-*:3:Pounds of Birth, the Leaves arid'rops of : 
- F,r-tce; cach one Pound; Cardus: Benijditt 
#5 dryed, 3 good handfuls; Burner, Betrony 


LS Roſmary,Marjorum, Avens,Peneroyal, Eldervin 

flowers, wild Thime, of each one handfulÞfill c 
> and a half; Cardamum-ſeeds bruiſed threeſſt w 
Ounces, Bay-berries an Ounce ; pur the ſeedgſfike 
into. the Veſſel when "it [bath wrought” affuar 
- while with the Herbs ; and when: they arſflire 
= agdcd; ſafer the Liquor to: work over theſÞnd 
b Hogſhead as little as may be ; fill ir at laſt; 7 
Land before it is ſtoped, pur into it ro newT'A 


E layed Fg2s, with their Thells whole, ſtop it] : 
& cloſe, and let it ſtand 3 Quarters of a Years pl 
Zor more, to Ripen : A-hitle' Horſe-Radiſh, ou! 


E Watercreſſes, and wild purlley are added byſtne r 
Ffome ; and, indeed, the Horſe-Radiſh makeyſpill 
H3r drink very Þrisk, bur gives ira" Tang. . Frind 
J 4 y | / Bas Þ LS FE ey 
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Anl Ake one Pound and 'a half of Loaf'Sngar,. 3 
pul  anddiſſolve it in 2 quarts of Warer ;and * 
fr it there be any drofs inthe Sugar, ſtrain the -: 
thgLiquor through a'Cloath'; "then add'a Pint . 
' filfof Rheniſh Wine, 6 Ounces of Limon Juice, - 
trerfor the Juice of 4.large Limons, 7 or 8 drop 
t took the true Spirit of Salt, and a Dram'of FN 
reefkermes,' or 2 Grains of Musk, 3 of Amber-- ; 
of apreaſe,a Quarr of ſtrong Brandy,and a whole | * 
JitNutmeg grated, with 'hatf an Ounce gf 2 
MyKCinnamon, and a:quarter of an Ounce of 
derFuinger-inely ſcraped, or beaten :. Stir theſe. ® 
dfulfill they are very well mixed, and then head © 
areeſſt with a good Toaft,or Sea Bisker ; you may 6 
eedgikewiſe, when it is thus prepared, in what * 
it, aſfuantity you pleaſe, proportionable ro iefe” 2 
areÞirections, bottle ir up, and it will keep long, 
thepnd drink execeding brisk. 77" 
alt; The beff waf ro make Cyder, and order tt. * 
EWf] Ake Redftreaks, Peppins, Pearmains,Ree-"! 
p it] nctings, Golden Peppins, or fuch Apples 
ears pleafatt Fruit as your Orchard or the 7} 
HſhLountry will atford when they are indiffer- 
d by ripe, ſo that upon che Tree ſhaking, they *# 
aktyÞill fall with "rolcrable' caſe ; bruiſe” or... 
rind your” Apples very ſmall, and when 
», xy are come to a math,” put rhem into 2.1 
 Tofarr bag, and ſqueeze them by degrees, nor? 


© 
Wt NE 


a w 


over haſt by curnin; ah 4 on Crow ' 
uk 0 TW the Liquor, well ſtraine 
"through a "fine Hair Sieve,” into-a; 
feaſbned, and- aired - with, a Lighted $7 
"dipped inBrimſto! Ie; then maſh the reli 
with a little warm Wafer, and add. a fonaly; ay 
part 'of it, when preſled our, to the-Cydedſ 
1d. tq.,nfake it -work- kindly, heat 2 lin{ſin - 
ney, 3 Whitcs of Eggs,. and a little flow 5 
together ; put them into a fine-Rag, and. 
hang them by a ſtring ro the middle gf tl rut 
CTyder Cask, then put in pretty warm, abc ou 
'a Pint af new Ale yeſt; Ict it work,and we 8 
2 heb ir-delf from groſs, 5 or 6 days, 't 
raw it off from the Lees, into £09%Y 1 
or into Bottles, as your occaſion ſerves; alſÞ!* 
If athe latter, leave an. Inch vacant frof Jt 1 
-  h&-Cork, ſt the Bottles fly, or break ; 
* F any ſuch danger appeags, which n Nc 
may perceive. by the iingiltlg of -the AF*<Þ 
through the porous parts; of the Cork, thf® 
3 will be requiſite *to;open them, to ler 6 « 54 
the: fermented Air. that threatens: 19 by x 
' them. . In Winter coves. the Casks, or BA 
+ -fles warin, for fear of FreezingiQr; Challi Vin 
| bur-in Summer. place them'\,as.cool- as yÞ © 
' © Can, left thi; hear make. ic Forment, iy, en 
k It taint, become maouſty,, grow thick a 
LITY; ih - and thar % may.the IEFLeL fel | 
38 « | 
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1 Apples;. nat $90. hey be, 
[: 4 [3.24 with thoſe my are " x Th. 
Kh ty 1 owl bes 
in 20 turn, and lay them, to ſwear.in 

Straw for 2 or 3 days, then quar eu acn 
nd take he ars and. Kernels,. then 
ruiſe 2 py, them. r ge OE ou. 
Mme odlins, and! Quinces 1m. kE, 
14 og a few ropsof Roſemary, and- *. 
Sladesof Mace, and math this: Water VR k 
cprolings of probe eHpples; prefs it i 2] 
; ares \andl arch part peek vder; | 
ut IT.UPs an add 2.Quarts'of white af 

- iſh Wineto EVELY 12 Gallons.; 7 

| > fO! ME, .CFAW x off when Purge B a 


eep 11, Cool ; preſens {pendiffs, tor it W ? FN 
or ke ED longer chan Ze pag by 


0 Prog urs keys Rich, Gy cr, Without PH Fling | 4 
[Ake a oglbeagor efler Cazk,of Cyder, 1 
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waeo,; wath: them in-w rm Water, and” 

willplamp them:up again? You may uſe” | 

[ iller In ſ tcad of Sand; it you think-1t;Con=*. 
"at > hin Figs and Stone-Fruit ſound, and fit Fl 

k OUR, all the ear. 

'v Ake a Urge Earthen Pof,” put the Fratt” + 

 into-it in Layings; ther own Leaves 1 

hee: them ;- then*boil up Water, . | 


omwing ir til no more” 


ſy 


irs ſweating; cake 0 of 

into the empty'ÞP 

draw out'as much 

then ſuddenly & cork 

ſaund,and not an $ SY IRbh s roouM; 
they beghe Air will come in abundant] Cay 


Corrupt the Fruit ;ithen in' a moderat 
cover the Bottles: with Sand, k 


em fide-ways; and the Cle 
lerve them. 
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The Curious. Art of . Pickling 2 
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Rat it rh: ay- Filltve in the, Vide 
them well, L, and takeiof the Scum 
ore will _—_ and having layed. . 


umbers of a ' moderare ſize, 1% 
elJours " ſteep in cold Warer and Salt, 25 


rentFolour, as t6 rake of che Duft they have 
hemÞntrated, car your dill abour 2 handfals 
mayÞ length, EY x by the very large talks, 
.be boiling th em Ne Liquor, and mmake a -} 
owEying ar the Yot hee of rhe. Cask with its, 
$ bd a he Bay-Leaves, and {6 lay your Cu-- 
orfi:mbers Regular .on it, continuing; the 
panEayings . between eyery Span thick of- 
>codcm, Till rhe Cask is filled up; then put if 
aying- Head, and hoop it up'cloſ ; rake rhe | 
It prfiquor from th e fire and wheh jt i is Blagd-: 
rm, pour it, withaFunnel, in at the Bungs- 
—o's, till the'Catk be near fall; and rhen 
| e ſome pet ficed, Nutme And Peppers 4 
| chem vel in as myCh Eiquor as will 
| Cas! "_ ÞP "Ie in; and Coricor plug” | 
eclo , and tet them ſtand 2. 
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a To Pickle oh oh Bebn ns. 


T Ake ſharp White-wine-Vinegar, and a 


lth; Spariiſh-Salc, boil and Scum them 
a3 the forimer ; and when it 1s boiling hot, 


- having ſtringed your Beans, pur them in; 
4 ” and after a bailing or two, to:make chem 


IT. 
* 4 


5 

4 
6:48 
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"2 lictle render, rake them off and let them 
cool in the Liquor, and then put them into 
| the Liquor you intend they ſhall remain in, 
- with aSprinkling of. whole Pepper,and'a few 
- Cloves; cover them over with Ba }-Leavcs, 
and lay a board, with a weight npon it, to 
EEE chem down. 
To Pickle Barberries. , 
Ake a Pickle with Salt and W ater,and 
boil it up to a ſtrength rill' ir will 
* bear an Egg, Scum.it well, and pur a good 
handtul or two of Barberrics i into it, and I 
them boil till they burſt, or may be reduced 
-10 pulp ; then\ſtrain the Liquor, and put i 
ro your cold Barberries, pretty warm, and 
cover them with'Hyſop.' 

This way Pickle green Grapes, Plumb 
"Goosberries, A pples, Quinces, Cornely 
LAripe Currants. 

2» To Pickle Maſhroms. 
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qa i<nder; *pur rhem into ſtrong White-wine- | 
may Vinegar, . With ſome birs of Cinnamon, 
Mace, Nutmeg, whole Pepper, and Bay- Þ 
Berries ; Keep them as cloſe as may be from þ 
the Air. | 
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To Pickle Artichoaks.. = 
Arboil Artichoaksrthar have full bottoms, UW 

and take off the Leaves and cheak with | 
the ſtrings, draingheim and dry them with 
a Cloath, make a Pick]&;with fair Water and 
Salt, well boiled and ſcumed fo that it will 
bear an Egg ;- then place the Artichoak 
bottoms in an Earthen Veſſel, between Lay- 
ing of Laurel or Bay-Leaves, with a few-of 
ihcir own Leaves about them; pour in the 
oof} 1<kle hot, and pour melred. butter an the 


d Irie» which ſpreding, will, when coal, keep 


Four the Air and prevent their_muſting ; tie 
ar over the Veſſel with a Leather or Paper, and 
_= them _ in a cool place, and when. you 
"+ Fwould uſe them, ſoak them in freſh warm ? 
by acer, which raking, out the Saltneſs, will 
F<nder, them at any time fit $6 be uſed in 
2." ics, or to boil and ſerve up at: the Table, 
xs a rare diſh when others are not to. be 
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| "Salt into it, then boil NT Scum ir Well, j 
- Putin the Buds clean picke from theſkh, 
- Stalks, kr them boil 2 little render, -and ſon; 
4 pur them to cool,add a litrle Famaica Pepperfyt 
Y and cover them them cloſe for your ule de 
= Thus you may pickle Turnips, by. cutting 
=: ex in Square birs abour the. lengrh of 
your little Finger ; but then you muſt boj 
them ſomewhar longer than the Buds, bu IF 
'not ſoff. ne 
'To pickle Purſlain and Aſparagus. 
Ake the render parts of theſe, ſprinkldſh1c 
chem with Salt, and Cloves' groſlyſr 
beaten together, and lay them regular in; P, 
glazed ' Earthen Veſſel,” boil Vinegar and 
Salt, and putit io them very hot, ind ther 
ſtop thent up clofe ; thus you 'may pick 
the hard inward Hart of Cabages, or Ca 
bage-Lertice, ro ſerve for Salating amongþ 
other Herbs, ar any Seafon of 'the Year} 
as alſo the white Stalks of Endine ani 
E puccory.. 
To pickle green Peaſe, or Beans. 
Ake Watcr and Vinegar boil then 
well, viz. the Liquor, and juſt ſcal 
- the Peaſe, ur Beans, ard pur them up in; 
. ; Flole Earthen Veſicl, and when you ho 
T 2a mind to boil them, 'fitep them a n bil 
7 » han : I wHOEIRT gn 
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, fafwill car da " pe «ing were a IA 
thFhered, which has been proved ro the ad- ÞJ 
\{Þnirarion of many, who: have wondered Þþ 
per here ſuch delicates could be had in the | 
we dead of Winter. 4 
ting To Pickle Samphire. f 
h of Ake a ftrong Pickle of Water Me” © | 
boil Salt well boiled, and well ſcald rhe | 
 buSamphire, bur not to-any conſiderable foft- | 
'  thefs; pack it cloſe ina Cask, and head it up, 
- | . Thus you may pickle Aſhkeys, 'or Bram- 
inkleſÞle-bu ds, Plantain-Roots, and the like. 
rollyfro Pickle Clove-Gille-flowers, Cowſlips, V tolets, 
*1n; Prim- Roſes, and ſuch other pleaſin! Flowers. 
_ an Nfuſe them. in fair Water, 'over a gentle Þ 
ther ire, and then preſs out the Liquid pare | 
cklin:o the Water, which, with ſome Sugar, 
r Cahou may boil up to a 5yrup, as ſhall be here- 
nOnWtrcr ſhown. x 
Year Pur the preſſed Leaves of the Flowers in. 
_ anflrong Whire-wine Vinegar, and to each 
Pallon add a Pound of fine Sugar, keep 
Fhcm as cloſe as may be, by tying Leather - 
thenÞwer the Gallipots, to keep out the Air, and- | 
: (calhey will be Excellent Sawces on all Occa- 
P oy 10Nns, 
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- © 3 Pints of fair Water þalf a Pint'of White 


- wine- Vinegar, half an Qunce of grolly bru 


| tle Fire rill a fourth part be conſum'd, raþe 


? .. king off: the Scum ; juft fcald the OiiterÞya 
| and put:theix Own Liquor into the Picklghe! 
ard then put them yp jnto little Barrels, offher 
' Pots, and; ſtop them yery cloſe, and theffer $ 
will keep in cool places the Year round: fol 

SEEN To pickle Slmon. © itt 
IN Hen you Lavk cut your Fiſh into fihro 
*'Y Y picces, clean 


j<d Pepper, an handful of Salt, and a quart: 
of an Qunce of Mace ; boil theſe over a genPÞalt 


* 


4 


{& ir from the Blood, blue 
Wiping and prefſing it in a Cry Cloth ; thetiirt 
hy it 10 a Kettle of Water that is boiling, ohhe « 


| ' 2 Tin Fiſh-Plate, fo that it may be taken uſhhie 


Without breaking ; and þeing boil'd prettþre 
well, make a Þickle thus: * © BH » 
Take 3-Quarts of Rape-Vinegar, and 
Quarts'of Water, boil it up with a little Fer 
hel and Szlc rill-ir will caſte ftrong, ſcum if 
and cool it; then lay the Fiſh in a convfie ] 
picnt Vellcl, and pour the Pickle ro4t preſſore 


. ty Warm, Im 
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| Fennel, and pufting wr alittle more. Sal 
S Pc any other boil'd Fiſh, proper tq pickle 
_—— 


- Thus'you may do Sturgeon, bating, thiſood 
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cheffer Salt very Veell 
, Folour chem red; 1 


d,bJue proportior The I: 
rheFrirh Saw=dult burr 4; yer oa Bs with N 
g, Ol - ng their dusky red Colour, 
n uÞhich appears/ anche our-ſide of them be- 
"ret I hot 


Lf make Engtiſh "SF FP theſe of Weſtphas. * 

nd * ha, in Shape and Taſpe. a 
: Fe Ake the Legs of yaung, well-grown ® 
am i. © Porkers, and cut with them part of 
onvIQ Fleth of the Hind-Line on either-fide, | 
prefſlore than 'is commonly uſual ; then” lays 
{km in Cloths to preſs aur the remain ung A 
1g, th 00d and Moiſture 'as much as , may. be.” 
Ronny Od them, whd on: ghey m.: Fe: eat 
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"Face of the” 
" bad Tafte or Scer 
ver, in 2 great degreey 
To recover patron" n, that DaU 
their Pickle, JechneR uſt 
TO a Gallon of fair Wat 
of Perre-Salr, ON 1t- T Le. 
is conſum'd, feuming 3 it co nrinu: wy 
- Scum rifes ;, then” pur to it a Quarter af a 
Ounce of Cryſtal of Tartar ; mix theſe. 
ſtirring them ; -then unpack t che damagj 
Fiſh, and re-packing them hghtly, pou 
K.- the new Pickle, mix'd with 2 ; Pint of g 
|. old Pickle, and ſtop them up doſe 24, day! 
» and when you open th g21n, Cove 4 
$ them with- Hl beaten > il and I 
| ee-orf Our bl ; fd 10 


Ml boil it b 
- Fi0get. In. it ; boil 
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To make good Vinegar for Pickling, GC. _ 
Ake the Middling. Sort of Beer, indiffe- 
rently welt Hopp'd, let it work as long 
poſſible, then fine it down with Izonglaſs, 
draw it. of from the Settlings, and to. 
&xy 10 Gallons put 10 Pounds weight of 
e Preflings or Husks of Grapes, maſh 
em together, and ler them ſtand in the 
n, if in a hot Seaſon, otherwiſe in a cloſg, 
Bom, heared by Fire ; and in thirty or 
ty days it will prove, being drawn off 
Inclination, an excellent Vinegar-: For 
nt of Grape-Husks, you may uſe the 
ings: of Grabs, or  10Wr Apps. Ou. 
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by. will nor bring ie- to N 
or Tatte. 

Foul White- or Ar: ſet in 
warm place, will grown a, , and finc the 
ſelves to'a very good Vinegar :. Clarets off 
Red Port. ill. the fan but "not. alte 
their Colour. Ok r will mike a tolerabl 
good Vinegar; fo will untipe Grapc 
or Plumbs, &e. 

To make Elder-Vintgat. | 
” Sp keWhite-wine, or good _ iz 
nd fill a Cask 3. quarters full with it 
hike g:rherElder-flowersmoderately blow 
in a dry day, pick off the little Sprigs ani 
Flowers from the greater Stalks, air then 
well in the Sun that they may grow di 
but not ſo asro crumble; then pur a PoungFe t 
-&f them to every 4 Gallons of Vinegar, fow!n t 
ing them up in a fine Rag ; and ſtopping th@Þwl 
Cask clote, let it ſtand in a warm place” 4 offices, 
& days; and at 16 Or 12 daysend the Vine gra 
gar W ill have the perfe& Taſte of the Elderje: 
flow ers, and prove not only grateful in Taſtqg® th 
but very wholfom. ch. 
To make Roſe-Vinegar, and- that of otherfnc 
OWEr Ss W101 
O do this well, rake Roſes half blown, Wc! 
a dry day, viz, the Red or Damask one cn 
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difthe bottom with a pair of Cyzers, air them 
'Pittle by ſpreading them on a Carpet, in 
1 & Shade; for if you ſuffer the Sun to come 
them, # will dry away much of their 
nt ; then put them into a well-glazed 
Arthen Veſſel, and to every Pound of Rofes 
St a Gallon of the beſt White-wine-Vine- 
&r, cover them cloſe, and fufferthem to in- 
ſe $ or 9 days; then take out the Roſes, 
d preſs or wring them hard into the Vine- - 
-arfir, and fo ſtrain it, and put ir up for Uſe ; 
\ it $d it Will have the perfe& Scent of che Ro-. 
»wna: And as you would have it ſtronger or - 
 anFaker ſcented, ſo you muſt order it accor= 
henſngly, in purring.in'more or leſs Roſes; or, 
dryſſÞ<n the firſt thar are put in arewell infus'dy 
zune them-out;-and pur in freſh ones. | 
fowJn this manner you may make Vinegar of. 
> th pwilips, Clove-Gilliflowers, Violets, Prim= 
"4 (cs, Peach-Bloſſoms, or the Bloſſoms of any 
VineSgrant and wholſom Flowers : Ard even. 
def Herbs ; as Mint, Balm, Sweet-Marjorum, 
Taſtd$d the like : All which are very wholfom, 
ch contributing to Health. | 
And thus having given you the beft Dj 
Fcions in theſe Matters, I proceed to others, 
won, Wcighty, and neceſlary to be known, for 
- one Reader's great Advantage ; taken from” 
Vhit® moſt cxact Experiments. Tt 
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The Curious art and Myſtery of Confeticne 
in ordering Sugars, making Sweet- Meat 
Preſerving, Conſerving, Cundying, makinhr 
Syrups, &C. B 


m1 


., Of Sugar. , _ 
N this Undertaking, Sugir is the general Thigh,, 
you muſt work withall : Conſider it then 1n 
Goodneſs ; and whether you have it ready re 

ned, or are”to do it your If, chuſe that which 

the beſt, and moſt weighty, quantity for quant! 
with, others; and try .it in Liquors, or any ot 
thing, weight for weight, which ſweerens mo 

aid fo you will not be deceived in the re Þ 

ſhall have Occafion to ſet down in this Treatiſe, f 

The ſeveral Uſes I ſhall attribute ir to. 


$7 PTS To-make Macaroons. , 

O do this well; take of Sweef- Almonds « 

Pound, blanch them. in warm - Wager, 
ſhake them in a Sieve, that the Husks may Took 
and come off; then beat them fine in a Stone«M 
rar, give them a ſprinkling of Roſe-water,* and 
ro. them = Pound of fine Sugar, well frfrced 31 
theſe well with beating, and ſprinkle a very Jit 
ime Flower ; to make them incorporate the berl 
add the Whites of two or three Eggs ;. ind wi 
they are ſo thin that they will drop out of a Sp 
like Fritters, place Wafers on an Iron-Wire G 
made for that purpoſe, and drop them regula 
then pur them into an Oven moderately hcared, i 
They will ſpread, and riſe; when you ſee: them 
begiu ro change: Colour, take them out,” and 
em up in Fapered Boxes, yery dry, for U {4 | 
OT Oo FL . 'Get 


LF) * 1+ <x+ 
"AS pt & 
L « \<IARS = it 


KALE SY EY » - - 
>» IRE F ” ; 
i AST 3 vp WS, - - 


E | England's Happineſs Inprov/d.” 117 


Fo + wake Genoua-Bucker:, . 
| Ake four Ounces of Sugar; and-putito. it 2 
Who Pound of Flower, ſprinkle among them a 
nyenient 4 prinkling. of Coriander an# Amnniſeeds, 
to in the Yolks of four or five Eggs, 4dd as much 
arm Water as will make at into a-Paſte, make ic 
Bisker-faſhion; and bake itin a moderately heared 
yen, bur not brown ; then cut it jnto five 'or ſix 
TÞccs, or ſlices, which bake again till they, be fome- 
T hit at brow 'n; and they will keep good a long time. 
dow  _ To make Naples- Byket. | 
nd <,© © do this, well mix an equal quantity of fine 
antich Flower and Sugar, and all things elſe as in the 
ork mer; put the Batter in. Tin Goftins, and glaze 
þ SE Tops with a Feather dip'd in Roſe-water' and 
itiesÞ :* l 
Hſe, | To make the Quees' s Bisket, 
Ake a Pound of fine Sugar, put.roiit three quar-=- 
ters of a Pound of fine Flower, the Whites of 
ve Eggs, and the Yolks of nine ;-bruiſe. and fift 
lander and Carraway: ceds, an Ounce, beat and 
n.very well her r 511 they onthd co & 
add ven ;.. and theing welk 
Coffins about; two Inches 
d bake them maergtely. 
To FR Fore of Erwto; nid © 1 
| ek quantity of any pleaſantFruir you will, 
Make out the Stones or Kernels, paret _ and 
them in fair Water to a Pulp, Prat the Pulp. 
vh a coarſe Linen Cloch, and to'ten Pounds 'of 
i« fix Pounds of Sugar, then. boil them UP:FOge- 
{Ol 1 they. are well: pr portuu drop 
| bo Flare? and ſpread them alittle, 
1 ing ods ander and oyer with 2 little dry . 
, then turn them, iy them dry ; agar 
bao in x07 RTE bbc Dn, Or en}.or 
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In 2 Stove, often turning, and ſprinkling them withÞ 
Sugar, till-they: re very dry ; then put them intaff'« 
dry Boxes, well paper'd, and keep them for Uſe. F" 
You may thus make Preſerves of Bugloſs, Borrage 
Roſes; and other Flowers and Herbs, into Paſte. 
warm To'make Felly of Quinces. + 
Oi! vp Quinces in thinflices, till a third part of 
the Liquor they are boiled in be conſumed 
then train: our the 1iquid part, with ſome of thy 
Pulp, and -to-each four Pounds: add a Pound of Suh 
gar ; and being coo], it will become a curious Jelly, 
c To make Geneva-Paſte. - , Wa 
— ripe Quinces, and ſcrape them ſmall ; & 
pur 


the like by Sweet-Apples, an equal quantity: 

Roſe-water to them, and ſtrain them wel 
through a Sieve; then dry it in proper Cakes, on 
wooden Slice, over the Fire ; then'add as much $y 
gar-as there 1s Paſte, and boil it to a convene: 
thickneſs. b 
To make Marchpanes look like Raſbers of Bac! 
PAke Marchpane-paſte, wgrkit with Red Sau 

ders fill ts colonred HY then rol a.! | 
of red; and-a'broad Leaf of 'white Paſte, till thalþce 


look1tkeRaſhers of Bacon; and notdiſcernable oth: 
Wiſe withour handling, or rafting. - -/ tC 

©. To make Marmalade of Grapes. 
T Ake'your Grapes, Red or White, when they 
-* Pretty ripe, gather them in a dry,day, and 
theta afterwards wr the Stn ; and being. clean pic 
from the Sta!ks, boil them in fair Water, take 
Scum clean off as it riſes till the Water is conſul 
to'a third parr, then ler ir fimmer over a gentle Fi 
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| with Sieve; and boiling it once more, add a ſmall mar- 
+ inter of Sugar, and pur it vp in Boxes for UI, ftrews 
Tſe. Þ$g it over with Sugar, and keeping it very dry. 


wrragell = 4 4 7 $ 
'To make Marmalade of Red Currans. 


te. 

4 Ake Red Currans when ripe, pick them clean, 
part o and ſquiteze rhe Juice welt out, add a ſmall 
umedShatter of the Juice of Rasberries; and boil rhem up 
of thhver a gentle Fire, putting in three/or four handfuls 
of Sufþf whole Currans; -and when they begin to break, 
Jelly.put in a third proportion of Sugar, and boil it toa 
\- , Wandy heighth, then ſprinkle it with Rote-water ; 
all ; (nd when you Z 5 ans 7 ir the thickneſs of Marma- 
anfity ſade, being: well ſcum'd, ſtrain it through a coarſe 
m welf-loth, into a glazed Earthen Por, 4nd keep ir dry. 


es, on This is excellent cooling in Fevers, and otter hot 
ach Su Uiſcaſes, 

LVentet 4 | 

To make Marmalade of Damoſins. 

" Bac Ake about two Quarts of ripe Damoſins, the 
ed Sa largeſt you can get, put them in the Sun ro dry; 
bad Lafr evaporate a little of their ſuperfluous Moiſture x 
till thaſſþee! off the Skins of; three Pints of them, put them. 
, one Onto an Earthen Veſſel, and thoſe not skin'd under- 
zerwednolt; then ſtop the Veſſel very cloſe, and pur it 


d it viſto a Kettle of boiling Water, but ſo thar no Was 
le othiFr can come at the Fruit; and when by this Means 

Wy are grown, through the Steam and” Hear, ve- 
. . _Þ tender, rake them out, and skin and ftene thoſe 


1 they Wt were nor. fo ordered before ; then make them 

y nl ito Pulp,and. boil them, with their weight in Su- 

an pic", over a. gentle Fire; with a little Roſe-water, till 
rake Wy. become. a Marmalade. OR 

conſuniſſ And, thus. you may make Marrhalade of Goofe+ Þ 
-ntle FRIFTTES, Cherry 


. Su =» <4<- 
iy other delicious Frait.. | 
. ok Dead : 
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To make White Marmalade of Quinces., 
'T Ake Quinces, ſliced thin, to the weight of. {| 


Pounds when pared and coared, and boil they: 


to a Pulp in fair Water ; to the Pulp put 2 Pound 
of Claritied Sugar; moiſten'd with Roſe-water ; bc 


them gently together till the Liquor be ſwelled oufh 


p 


T 


on 


of the Quirices; atd the Sugar well diflolved, whid 


you may try by laying a little on a Plate to cool 
then pur it up for your Uſe. 

ePips you may make Red Marmalade, Marmalad 
of P1 


ins, Pomwaters, or other Apples; and of 0F*. 


range-peels ſcraped, and boiled in 2 or 3 Waters, if" 


rake out the ſtrongneſs of their Tafte. before the 
come to be boiled up to a Pulp, and mixed with t! 
Sugar, Roſe-water, or Orange-flower=water. All 
Marmalade of the Peels of Limons and Citrons. 


To preſerve Medlars, or Services. 
Ake of the faireſt of them when they begint 


| be ripe, ſcald them in hot Water fo thar thi 
Skin may come off; and for Medlars, you may $k; 


them at the head ; the others may be ler alone ; ad 


to each Pound; a Pound of Sugar, make it into a Sy 


. rup with ſome of that Liquor, and fo put thet 
with it, into a cloſe Pot, for Uſe. 
| To preſerve Apricots. 


J 
Ather this Fruit well button'd, the Stone beinif 


ſo.tender that you may run a Pin through 


with eaſe, and let them dry a little fron their Mah 


Nure ; then pur” them into warm Water, to brea 
them, and Jer them ſtand cloſe covered trill the te 
der Skin will eaſily come off wirth' ſcraping & ne 
pur them into another Preſerving-pan of hor Wat: 
and let them ſtand trill they become very greet 

. then clarifie an equal weight of Sugar, with' tl 
White of an Eee and ſome Water ofl.it up 

_ Syrup, and put the Apricots anto it, 1 
Rel i 
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If you would do this when they are ripe, youmuſt | 
" Mone them, and then you need not boil them, bur 
"Boil up the Syrup with the Juice of ſome of them 
un'Ynd Sugar, and put them into it boiling hor. 
hus you may preſerve Pezches, Plumbs, Grapes, 
Warberries, Sc. 
, To make Cakes of Apricots. 
TAke large Aprieots, moderately ripe, fcald them 
F well in Spring-water, skin and ſtone then, and 
of Of out the Pulp, and add. half its weight in Sugar, 
rs, t 01] It up over a gentle Fire ; and being juſt warm, 
e the@P"<ad it in Cakes. z, ROE 
þ tht. 1 us you may do by Rasberries, Strawberries, 
a1@urrans, or ſuch ſuitable Fruit, as i1sbelſt plealing ta 
s, our Palate. 
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Syrup ; then put in the Flowers;.bojt 1x up to ar 
heighth; and bruiſe them into a'Conferve. * 

_ Thus Orange-flowers may be conleryed. 
To Preſerve Damc{1ms,, 

T Ake the largeſt Damoſins when the,Sun has eva. 

porated their Moiſture from them, 'and they be 
prerry ripe, put a Pound of fine Sugar and anrOuncg p 
of Roſe-water to every Pound of them ; then put 
them into a large Pielerving-pan, not heaped upon 
ene another, but one by one, and ſet it over a mo 
derate Charcoal-Fire, turn them nor till the Syrup 
ſo meſted that it will cover them, or bear them up 
7hen caſt in more Sugar, not ſuffering the Liquor 
feeth when you turn them, eſt they burſt on both 
fides ; and being enough, rge the Skins off gently 
cool them, and put them in a Glats, with the Syrup 
and add 3 orq Cloves, and a few Breaks of Cinnamon 

Thus may you preſerve any Plumbs that are pri 


per : Bur fuch as are. white, and will be ina manae 
tranſparent; xwiu{t have no Spice put to them. 


J ripe, doitinad 
Air has taken off the, 
and put ro.a uart.of it a P ton 
veel iicorporins client oyer + gentle Fire 0 
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-0 ants, 25 a curious cooling Cordial, a little of it mix- ' |} 
{ with a Glaſs of Wine. 2 3. " 
o make Mrusk-Supar, or perfume Sweet-meats. 
Ake 5 or 6 Grains of the beſt ſcented Musk, 
| and pur it into a fine Lawn Rag, lay it at-the 
Fortom of a Sagar-por, and ſift fine Sugar tightly in 
pon it, ſtop ir cloſe from the Air; and ſer it in 4 
Farm place, and the Sugar will quickly ſuck up the 
Scent of the Musk. h 
And thus you may do by Sugar-Plumbs, Sugar- 
Imonds, Macaroons, Fruit-Cakes, or the like. Bur 
e very careful] to keep it #loſe 5 or 6 days; for if 
be Air come freely in before the Muxsk has ſpent it 
W1f on the Confefttionary Ware, the Spirit will eya- 
orate, and 1t will little avail you. 
To Candy Nutmegs. 
O do this, Take a Pound of Tlarified Sugar, moi. 
ſten it with a quarter of a Pint of Roſe-water in 
Which a httle Gum-Arabick has been. diſfoly'd, boil 
em up almoſt to a Candy-heighth ; ſoak your Nuts 
Wegs well in warm Warer, put them into an Earthen 
efſel, and pour the boiling Sugar on them ; ſtop 
2m up cloſe from the Air, and ſet them in a warm 
ace for 20 days, and at the end thereof they will 
W& 2 curious Rock-Candy. 
Thus you may do by Ginger, Mace, and other 
Fpices, and dry Things. OY 
To Candy Orange-Chips and Peets. 
Hoſe properly called Chips, are the Parings of the 
Orange, fine and thin ; the Peel is, the whole 
af, when the Pulp. or Meat is taken out. Theſe 
Muſt be boiled. in ſeveral Waters, rill they much 
,aF=tc of the ſtrength of their Taſte, and become ten- 
rr; and having dried'them, put as much: fine Sugar | 
d them 'as will cover them, boil them.up to a Can». | 
1W-icighth, and _— done, taks-them out, | 
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and, pot them in an Earthen Veſſel 4 or 5 days, anf{yon 
Jer them ſtand warm ; then put them over the Fifand 
again, and there let them continue till they be weſ . 
hot, then lay them on a Wyre Frame to drain, thefſrT / 
put them into your Stove, or on the top of. T 
en, to harden ; and at 106 days end they will life1e2; 
fr for Uſe: - boil 
Limon and Citron-pee] are thus Candied ; as alleq 
Eringe-roors, Fennel-ftalks, and any hard Stalk, f,n.q 
for Candying. : | ns 
To make Oranse-Marmalade, Wyri 
- © - Ake the faireſt coloured Oranges, with thaÞt us 
ſmootheſt Rhines, ſcrape off juſt rhe our fideo! 
and clear them within as much as you can of thi + 
Pulp and ſpungy infide, boz] them in water, ofrenÞc'T: 
ſhifting them, till they have loſt their ftrong Taſte 
then boil them to a, Pulp, and bruiſe them to mahſſy) 
3n a Mortar, and add 3 or 4 yellow Pippins, boil 
ſoft, to every dozen of Qranges; and to this Pullin a 
add its weight in refined Sugar, pur it into your Panſy c' 
with as much Roſe-water as 'will diffolvg it, boil Moc 
by degrees to a candy heighth; and when the Pulfſknd 
3s pur in, ſtir ir till -3t riſes from the bettom of th 
Pan; fo put it up in Boxes or Pots, and keep in dry 
Places, for uſe. | | | | 
Thus you may make Marmalade of Limon 
Citron, and the like.” 2 | TA 
To-make Tranſparent _—— \ 
TJ Ake a quarter of a Pint of the Syrup of Barbaries]dV h: 
and a Pint of Quince-Syrup, clarefie them ovaſÞrir 
2 gentle fire with well Scuming; put to them 20Þþr t\ 
nces of very fine white Sugar ; and when youſſſee t 
perceive ir of a- convenient Thickneſs, take it outihe 1 
with your Ladle, and pour it out on'coo} Tin' ot fi 
Peuter Plates, and then with a Knife or Spatulyfhf C 
when jt grows coo), form it unto Cakes according "=: 
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, anfyour deſire g and they will be Lucid, or Tanſpareng, 
: Firjand have the Taſte of the Quince ir ſelf. 
wel - To make Syrup of Quinces. 
the TJ Ake of the Juice of Quinces 3 Quarts, ſet it over 
ff - a fire, ahd let it Simper well, and take the Scuny 
Ul clean off; and when it is clarified from the Dregs, 
boil it to rhe Conſumprion of half; then add of deep 
-41FRed Wine 2 Quarts, 4 Pounds of fhne Sugar, a Dram 
Kk, Wnd an half of Cinnamon finely beaten, Cloves ang 
inger as much; in the like manner boil theſe to a 
Wyrup, and ſuffer it to cool by degrees; then bottle 
1 tht up, corking it very cloſe ; and ule it as a great 
* ſide cooling Cordial. . 
f thil Thus yon may make Syrup of Barberries, Elder- 
ofteÞerries, Sloes, or Apples. 
"aſte To make Syrup of Rasberr/es. 
maſh Þ UF fix Quarts of Rasberries, pick'd clean, and 
Doe well dried in the Sun, into 5 Pints of Canary, 
PulSn a well-glazed Earthen Veſſel, and cover them vez. 
r Panſky cloſe; keep it cool 10 days, then diſtil them in 2 
201] Mole or Glaſs-Still, adding 3 Pints of freſh Berries, 
Pulynd a Pint and an half more of Wine ; and when the 
f thiWerries have loſt their Colour, ſtrain out the remain- 
n dr{ng liquid part, and with as much fine Sugar as 1s con- 
Feniear, boil it up into a Syrup, clearing it of Scum. 


_ To make Syrup of Cleve-Gillyflowers. 
TAke 2 Quarts of Water, and a Pint of White- 
wine, boil in it 2 Pounds of the Flowers with the 
hites cut off; when they have ſufficiently boiFd, 
"ring them out into the Liquor, and add an handful | 
FW two of freſh ones ; do the like: by them till you- Þ 
& the Liquor of an high Colour, and it has taken .| 
he full Scent of the Flowers ; then pur.in 4; Pqun | 
fine Sugar, and 3 or 4 Cloyes, with achit oxrtwe | 


[ 


Cinnamon, and-hoil ir up to a Syrup ;..pu i 
Kiles, or cloſe ftop'd Glaiſes, for your VE. | 
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Thus you may make Syrup of Roſes, Violets, ord a 
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any Herb that is cordially pleaſant, and well ſcentec 


- And thus much for thete Things: Now I am led 
to thoſe of a different Nature, thag nothing may be 


omitted that is uſeful. 


& 


—— 


CGEHAP. X 


Fhe Market-man s cor Woman s b{# Inſtrudler, 


in knowing ail ſorts 'of Poulterers Wares, 
whether they be New or $:::1*, Toung or Old, 
by infallible . Signs and Tokens, to prevent 


being Impoſed upon, or Cheated. 


\ S Coverouſneſs is ſordid and baſe, ſo Fruga 


liry 1s commendable : A little, well laid out 
in what 1s good, may yield a Suffciency 
more comfortable than laviſh Expenfivenelſs ; for, 


uſually, thoſe who are extravagant, are ignorarit in 


Marketing, and moſt commonly cheated in the Price 
and Goodneſs of what they purchaſe. And having 
well confider'd this, I have laid down Rules to in- 
ſtruct the Buyers, in many neceſſary Things, that 
Ga may know what they buy, and not be impo: 
ed on. 


Inſtructions, giving an Inſight into Poulterer 


Wares, to know their Goodneſs, &C. 


Capon, to know whether a true one, Tour! 
E we 4 2% 8r old, QC. | 
F''# Capon be young you may perceive it 
v4 fore: blant Spurs, eg lus, Legs wall, 
Put ſome kpavidh Poulterers wall FL 
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ts, offd artificially ſmooth the Legs ; therefore be care. 

2ntedÞþ]! of that ; and if you miſtruſt a Trick 1n it, pinch 

m ledſhe Fow! on the Breaſt with your Finger and Thumb, 

ay beſſid if they go in eaſily, it is young ; if not it Is old. 
it be a true Capon, it will have a fat Vein on the 

de of the Breaſt, and a thick Belly and Rump. IF 
be pale about the'Head, and the Comb ſhort, it 

the ſign of a right one; but if red, then other. 

iſe. If it be ſtale *rwill have an open, looſe vent; 

ut if new, a cloſe, hard one. 4 


[ er, 
_ A Cock or Hen-Turkey, Turkey-Pouts, &Cc. 
1 


F a Cock-Turkey be young, you may know it by 
the blackiſhneſs and ſmoothnels of his Legs, and 
ſhorr Spur. If it has been long killed, the Eyes: 
111 be ſunk in the Head, and the Foot fee! very 
ry ; bur if not, the Eyes will be lively. | 
The fame is to be obſerved by the Turkey-Hen: 


1enc : = ane : 
fl har ſhe will have a faſt, open Vent; but it nor, ic 

rit in $111 be cloſe and hard. , 

Price Ihe Turkey-Pouts are known, as to their Newry 


dels, or Staleneſs, by the ſame Rule, Their Age 
annot deceive your Eye. 


Any, in their Marketing; have been deceived ir 
* this particular ; and, inſtead cf a Pullet, have 
een impoſed upon, by taking an old-Hen. To prez 
ent this Evil for the future, obſerve, That a true 
Pullet has her Legs and Brea ſmooth, and pinches 
ery tender on the Breaſt. If ſhe be with Egg, 'the 


zotf lol. 
| I Fi, - a ſigns ay the Cap on, 


Va $0755; 
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ut if you expett one full of Eggs, obſerve ft.rther, 


Welly will feel ſoft ; bur if not, more {trait : If with 
Wsg, the Vent will be opend ; and if not, hard andy- | 
As for Staleneſs or Ngwnels; ghey have the. 
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A Cock, young or old, new er tale. -. 


'T O' know his youngnels, obſerve his Spurs ; bu 

mark they are not pared or ſcraped, to deceive 
you : If rhey be ſhort and dubbed, he is young ; but 
if ſharp, and ſtanding out, old. An open Veat figs 
nifies, he is ſtale ; an hard and cloſe one ſhevys, he 1 
newly killed. 


Chickens, ; 
Hoſe that are drv-pulled, are ſtiff when new ; but 
if ſtale, their Vents are green, and they limber, ale 
Tf they be wet pulled, or ſcalded, then rub your **" 
thumb or finger on the Breaſt ; and if it be ſlippery, A 
they are ſtale; but if rough and {tiff, then are they"?! 
new. If they are fat by Cramming, 'tis known by {-<S: 
the fat Rump and Vent. | DT 
| The Swan. ng 
'THis, if old, is full of Hairs when pulled or ſcald- 
ed. As to the Newneſs or Staleneſs of it, in the 
firſt, the Foot is limber ; in the larter, dry. 
the Wild Gooſe, and Brand-Gooſe. 
F ſhe be red-faoted, and full of Hairs when pul-E 
| Ted, ſhe is old ; bur if white-foored, and with-W 
our Hairs, then is ſhe young. 
The Brand-Gooſe, if ſmooth when ſhe 1s pulled, 
15 young ; bur if full of Hairs, then is the old : If ſhe 
be nzw, the Foot is limber ; if ſtale, dry. 
The Wild Duck. 
THis Fowl, when fat, is hard and thick on the 
* Belly; bur if not, then is ſhe thin and Jean: If 
Itmber-footed, new ; if dry-focted, ſtale : And if it FH 
bea tru Wild Duck, it has a reddiſh, ſmall Foot, MW. i 


We oh; The Tame Gooſe. | £ 
EF: this:Fowl has bur a few Hairs, and the Foot A 


'K&'and Bill-be yellowiſh, the-is young ; but if ſhe 
be full of Hairs, and the Foog'and Bill be red, (iti 
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- (Shen old; Its NewneſG or Staleneſs is known as the 
DOITNCT, ; b 
The-Bnſtard. 


eive THis much-prized Fowl is known as the Turkey; 
butÞſ® fr Age, Newneſs, or Stalenelſs : 'And to that 
 igÞDbſervation, for Brevity ſake, I refer YOu. 


il 
The Shuffler, and other Fowl; 


His Fowl is like a Duck, but leſs, an\l a broader 
Bill. If it be new, it will be limber-footed ; if 


buy 


Fo ale dry-foored. If jt be fat, it will have a fat 
OUT Rump ; if lean, cloſe.and hard. 

ery And by the ſame Marks you may know Godwits; 
they arre]-Knots, and Ruffs. .If they are old, their 


a by $-<25 w1ll be rough; if young, ſmooth. 
The Gulls and Dotrrels are known after the ſame 
anner : And Wheat-Ears are a very excellent F ood 


448, or tliem. 


a the The Pheaſant-Cock and Hen. 
THE Pheaſant-Cock, when young, has dubbed 
Spurs ; but when' old; fmall and ſharp: Tf he 
pul-Þ* new, he has a firm Vent ; if ſtale, an open and 
ith Wabby one. FA 
The Pheaſant-Hen, being young, has ſmooth Legs, 
Hed, nd a curious fine Grain on her Fleſh; bur if old, 
f ſhe airy when pulled. If ſhe be with Egg, ſhe will 
ave 2 faſt and open Vent; if not, her Vent wilt 
eCloſe. As for her Newneſs and Staleneſs, obſerve 
MWhe ſame as in the Cock. 


1 the 
1: If Heath and Pheaſant-Pouts. 
fr WHE firſt of theſe, if yew, will be ſtifFand white 
ot. - in the Vent, and the Feet limber ; and hard in 
We Vent if far: Bur if ſtale, dry-footed, green ia 
roo Venr, and if you touch it bard it will peel; + 
And fo of the latter. ' © Fol 
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The Heath-Cock and Hen. T 


THeſe ate known, as to Newneſs and Staleneſs, b ree 
©. the ſime Marks as the fore-going : But if theſrd: 
be young; they have ſmooth Legs and Bills ; if olf 


rough. 
; The Wood-C:ick and Snipe. | 
THis Fowl, if far, is thick and hard ; if new, lim 
, #ber-footed ; bur if ffale, dry-footed. Obſer 
Hkewiſe, the Noſe be ſnorty, and the Throat moi 
t11h and muddy, then 5s it bad. | 

The Snipe, if fat, has a fat Vein on one fide, vr 
fer the Wing, and feels thick in the Vent. Th 
other Marks are as the Wood Cock. 

The Partridge. 

F this, either Her or Cock, be old, the Bill wi 

be white, and the Legs of a bluith Colour ; b 
1f young, .the Bill is black, and the Legs yellowil 
If it be new, it hasa fat Vent; if ſtale, a green a 
and open.one, which, with a touch, will peel : Ye 
3f ſhe have fed on green Wheat, and her Crop | 
Full, ſhe may be tainted there, though other Mat 
diſcover 1t not; and to know this, fraell at hf 
Mouth. | 
Of Doves or Pidgeons, Plover, GC. 
"T Heſe are of various Kinds; and to diſtirigu 

them in their Feather, obſerve rhe tollowing Uſ 
xections, | 

The Turtle-Dove has a bluiſh Ring abour its Net 
and 1s otherwiſe, for the moſt part, white. 

The Srock-Dove is bigger than the Wood-P 
geon ; and is a good nouxryhing Food. 
{+ The Ring-Dove is fs than the Stock-Nove, "ſh 
not ſo delicate a Food. K 

The Dove-houſe-Pigeort; when old, they arg 
: Leg'd. If they are new and fat, they fee! full a 
+. "tin the Vent, and are lynbex-tooted ; but if 
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England's Fappineſs-Improv d 14x | 
Thus you may know Buſtard, Grey Plover, and {|| 
reen Plover, Feldfairs, Thruſh, Mavis, Larks, Black« { 
irds, Wood-Larks, and all other ſmall Birds. j 

i Teal and Widgeon, Land and Water. 
Heſe, if fat, will feel hard and thick on the Belly ; 
but if thin and ſoft, they are lean : If they be 
+ mber-footed, they are new ; if dry-footed, then 
Fe they ſtale. 
And by the ſame Rule you may know Moor-hens, 


ent, Poutel, Whevers, Didappers, and othes Wa. 
Sr-Fow]. 


TROF Four-footed Creatures, ſold in Poulterers 
Shops. 
The Hare. 
- bY A Hare, if new, and clean-killed, will be white 
and ſtiff; bur if ſtale, the Fleſh will be blackiſh 
many places, and limber. If the Cleft in her Lip 
: YeÞread exceedingly, and her Claws are blunt and rag« 
ed, ſhe is old ; if the contrary, then young. 
The Leveret. 
THis, for Newneſs and Staleneſs, as the Hare. Bur 
to know if it be a true Leveret, feel on the Fore. 
eg of it, near the Foot; and if it have therea ſmall 
ouione, or Knob, it is right ; but if nor, 1t 1s no Les 
ing Dfret, but an Hare. | 
The Rabet, or Coney. 
5 Ne F ſtale, ſhe will be limber, and the Fleſh look: 
L bluiſh, and have a kind of a Shme upon it ; bur 
200-HE new-killed, ſtiff, and the Fleſh white and dry. 
d if it be a right Coney, or Rabet, it will have a 
Ve, inal! griſtly Knot on the out-fide of the Fore-foot, 
ittle aboye. the Joint. IF ſhe be o1d,- ber Claws are 


7 ars ry long and-rough, and long/grey'Hairs ſtand out | 
full inong the Wooll. OEITLEEST: 
. if 398 And thus I have, as T hope, given a fatisfatory Ac/ .; 


4 
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"CHAP. XK. 

To know ſeveral ſorts of Fiſh, whether Ne 
or Stale ; and to diſtingui J ſome Kind: 
mnch in Likeneſs one frem the other ; ani 
the Goodneſs of Salmonz Sturgeon, &C. 


| | Lobſters. 2 : | 
os HE Cock is uſually ſmaller. than the He 
and of a deeper Red when boiled ; neith 
has it any Spawn or Seed under its Tail. 

To know whether theſe be new or ſtale; unbir, 
the Tail, and if it be ſtiff in opening, and ſnap to 
204in, then 1s it new ; but if limber and flagging 

It is ſtale : If new, it has a pleaſant Scent at tha; 
part of the Tail which joins to the Body ; if ſtak 
2 rawmiſh, faint Scent. If it 1s ſpent, a white Scur 
will iſſue out among the Roots 'of the ſmall Leg 
end at the Mouth. To ſee whether it is full, ope: 
5t with the Point of a Knife, on the Bend of tht 
Tail, as it is tied down ; and if it fill the Shell there 
and be red, hard, and pleaſant fcented, 1t 1s gootl 
bur if ſinking and ſofr, it is ſpent and waſted : Fo 
the Fiſhmonger, to deceive the ignorant Bayer, v1 

only open them at the extream part of the I ail ; an 

though they be waſted, they will appear well enouy 

there, If yon ſuſve& the Claws filled with Water 

S to make them: weighty, as fometimes they do, pul 
= out 2a Plug you will find there, and 'the Warer wu 

guſh out. | 
Sturgeon. 

Any times this is recover'd by the-Means I hart 

before direCted, wher it has been ruſty rhrougl 

Loſs of Pickle, or dxy ; but if it be not well cute 

% © wall eve its true Goodneſs. Fo know thi 
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ut it withia ſharp Knife ;-.and-if: it crumble and his 
er, and feekrough and brittle. between your Finger. 
nd: Thurab,- it. 18 not for your-turn ; but if it be 
ood; 1t wall be a little tough, and ſqueeze:Oily 7 
ut jn a manner like; Wax, look white, and in ſeme. 


. F/aces have blue Streaks or Veins; the: Skin. lumber, 


cling fat underneath, 'and caſt a pleaſant Scent. 
Pranns, and Shrimps. | 
F hew, they will be hard and {tiff, calt a pleaſant 
Scent, and their Tails turn ſtrongly inward; bur 
ſale, then hmber, and will fade 1n their Cojour, 
ent faintly,” and will feel cldmmy, unleſs, in that 


l. Þ deceive you, they have-new waſhed them ; how- 


Þ Tot 


- 


er, by their Limbernefs and Colour you may 
10W 1t. x 


Crab-Fiſh, Great and Small, 
F ſtale, the Joints ef their Claws will be I1mber; 
the Colour of their Shels of a dusky Red, and 


ill-Scent juſt-under- the Throat of them ; their 


Wyecs will be very looſe, turn any'way with the tips 


your F inger, and fink\inward. 


To know the Goodneſs of Boil d Salmon. 


F the Scales are bright and ſhining of a light A 


zure Colour, the Skin, when preſfled down, rifing 
72in quickly, the Fleſh” of a bluſhing Colour; the 
lakes parting kindly, and/large, without breaking ; 
] oily and moiſt between your Fingers, and of a. 
eaſant Scent, then it is good; and has not bee, 
ade up again when damaged ; Burt if the Scales be 
dudy, dark, eaſily ſlip off:the Skin, rough and ſtub- 
m, the Flakes ſhort, dry and brittle; then is the 
dodneſs gone from it ; either it is decay'd Filh, or 
been. recovered by Pickle; after Damage. 
Inchcvies ;. Good, and Bad, to know them. 
Fen the Cork in the middle of the Head of this 
Barrel, put in your Megs Finger, and rafte the 
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Pickle; if it taſtes. mellow; has a good Relifh, an 
looks of a dusky Red, then is it the natural Pickle T 
and they may proye well : But if it be whitiſh, wa 

tery, rough, and very brackith, ir ſignifies new Pics; 
kle has been pur to them. Bur totry the Fiſh, opalſu; 
the Backs of 2 or 3 of them, and if the Fleſh bei 
pleaſant Red, ſoft and mellow, the Bone moiſffan,,, 
oily, the Fleſh eaſily parting ro good Lengths, witli, 
our breaking, then are.they good ; but it it be ſtil 
brittle, of a-dusky Colour, the Bone dry, and of 
whitiſh Yellow, or blackiſh, then they are decayellſhe 
or have been ruſty, and artificially recovered, an 
con{equently naught. | 


Pick d Herrings ;*Good, or Bad. 
Pen the Back, if the Fleſh be ſoft and melIor 
kindly parting from the Bone, come out fl . 
long flakes, the Bone white, and ſomewhar inclininſ®! 
to a light Red, then are they new, and good ; bp * 
if the Fleſh ſtick ro the Bone, be brittle and roug} 
the Bone of a yeHow1tſh, blackiſh, or Murrey ColougT1 
they are ruſty, and of little worth. 
The ſame of Pijchards. 
Red Herrings ; Good, or Bad. 
J* they carry a good Gloſs, and the Fleſh part ki 
ly from the Bone, and they be of a hghrt, brig 
Colour, they are good ;. but the contrary thews tix 
decayed, or ruſty. | 
Of Sali-Cod, and Old-Ling. 
7 Heſe are known to be good when the flakes! 
well and oily, the Bone parts clean from | 
Fleſh, and they are of a bright natural Colour 
Scent ; but they are bad when they break ſhort, 
hard and dry, change Colour, the Bone dry and! 
coloured, the Skin rough, and ſticking cloſe, 
well to be ſtirred, or removed. | 
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fromthe other, they 
Cay 6 1ape; obſerve thief Pirettions. 
d, an ed r Orange-colour'd Spors on 
ore ſpreading, of 2 tawnyiſh or 
E Back, and a moreEarthy White 
off dy, her Mouth ſtanding, as it were; more awry. 
pane, he Floitnder is dusky, or cloudy, 'on the Back, 
clini{vithour Spors';. thicker, and more cormpaSted ; ' and 
d ; biſÞ «ind of 211 azirifh trhire Belly. 7 
'roug. Freſh Herrings and Maycril. 
Colouff Heir Newnefs or Stalenets is known by their keep- 
ing or loſing their lively ſhining Redneſs on their 
ills; for, a deadilh, fading Colour, the Frog with- 
| a their GiHls rurning dusky, or blackiſh; with an 111 
\rt kiÞOcent, their Fins crompling and limber, and their 
- brie8-yes looking dry and dull; thews that rhey are ftale ; 
ws th hereas,” the contrary denores them new. 
Maids, a Fiſh ſatalled ; and Thornback. | 
THE Stalerieſs appearvin theſe, by their Eyes be 
lakes! ginning to: ſink, and:Jobk dull ;; their Fleſh (foel- "i 
from Wng flabby, and x fimy Matter coming from their 
lour WYenc.;; their Lips beginning to hang, and the Cor- 
hort, MWers of rheir Mourhs ro be diſtorted : But when no 


7 and uch bad Signs appear, 'they may - well enough paſs Wt 

cloſe, Wor new. + — | EMCI or os 
_ Theſe Fiſh. are held toi'be one-and the. ſame in MM 
vnd but the Maid growing old, bas 'Lhorns vr. - 
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Prickles: growing, out upon her Back, and: 13, from: 

thence called wo cb pL . 

Carp, -Pikey. Bream, 'Roach; Ti rant; Gralin 
Raff, Blog Ttnth, Eel, Barbill; Freſh Sal 


on, I Phitin , Smilts," RC. ks m 
THe: ppHach uch, like LA when dead, if new' 


' will be, iff, and-their Eyes we 


taint, their, own cold, gs BN i 
limber, and;.the Moiſture fs | 


renders the, Ey&s_more | pearance, 6 Wea 4 
it .'were lp Rat Qr er. Fins, th houg 
often wetted by the Fiſhyg [LR p EN one it, W1 
however crimple, ſhewin 4 pproaching Py 
trefattion,, if not atready at 

- Thoſe that are by, Nature red about the Gilts hay 
a peculiar Mark belides alk rheſg4, tor. the lively Coffl B- 
<a as they, grow ſtale, wil EN and become Þ: 
ler and pale, ro a deadiſh-Colt 

- And by chile Rules you may ok: over the whol 
Sores of Fiſh, and make, Your. Judgment accord 
ng!y T 
'To pr eſer Uk Pp a5 JH hen near Tointing J 

His is meant of Freſh ;Fiſb,: The beſt way t 
do ir, .if. they are. nar too, far gone, ; * uy 

our. their Guts, bur do not wet. them with Inte | 
then ſprinkle them withih-nhd without "with- Sat 
and lay*thein. in--Rows;ien-Elags -or-Ruſhes, 11 ; 
- cool; dry Cethe; bar ſuffebthenr nor! to: touch 01 
- {hother; ahenovertheri wirks Hyſop .or: Winn 
pony, 'and' To they. wilt wr ATI neo 
'prefry” well,: the Heibs:drawing: the: 'Stenc 
- rhem; and KEY Ruſhes rhe Moifture md Slime gt 
- they will afterwards be better boil'd or baked;: 00 * 
q AR. Foe Wink: eg I w_ ſeweli bog 
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.And thus, Readax, have. I:given, you 2: fkrue Ins - 4 
ight.into what; wds-never before ,in; Prim and has, ; : 
' .. | Þy much Induſgry,, been bitherto.kept from;Peoples - 
SKnowledge, for private Gain, any overweaching « 
Fuch'as renture.to Market 'tg:buy; Hiſh, unprepared 
Fitch þ Cautioa how they are. impoled, upon by: fair- 
Y;0rds- petnee 4 £397 bar * 
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Wore Rules and. Directions in Market;ng, to 
buy Butchers Meat, and prevent being de- 
ceived. 
Lamb ; Good, or Bag. 
| | F yop are to purchaſe a Fore-Quarter of Lamb? 
, Ca 


your Eye an the Vein in the Neck; if it be 

. turning yellowiſh, though the Mear may ſcent 
"3 Mwell at that time, yet is it abour tainting ; and if the. 
/eather be warm, it will not keep ſweet till the 
Wnext day : IF it be greeniſh, it 1s arexdy tainted : 
-\MBur if it look ruddy, or of an Azure Colour, then ic 
Was hot been long killed. As for the Hind-Quarter, 
cent under the Kidney of the Loin, and feel whe- 

NY peritb6 Joinr'of the Huckle be limber or, ftiff; and 
if You meet with a faint” or 1! Scent, in one place, 
$029 (unleſs it be killed when hot) a more than uſual 
imbernefs in the ather, decline it a5 not for your 
urn, unleſs for preſent 1] pending, and your Price,be- 


eccordingly. 
| | Veal; Good, or Bad. | 
F.the Vein in a Shoulder of Veal appear as in the 
78A. former, you have the ſame Rule to chule or leave 
a8" * The further Mark is, its Clamminels, and grow> | 
+1808 more than uſually hop: and ſoft ; or 16 you lee 7 


3 «iy 4 


| 
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þ tainted; Þad' will not keep. If ir-be brought up in 
wer Clothes, iris apt to be muſty ; and here your 
| Noſe-muſt tnſtru& you: | | hep 
The Loin firft taints under the Kidney ; che Neck 
and Breafr,'ar the upper ends ; {irft ſhewing a faing 
Yeliow, and then a dusky Green, which is the worſt 
Symptom of tainring. 4 
"The Leg isEnown to be good or bad by the Tzveli. 
neſs cr changing. of ſuch Veins, or by {mall Screaks 
thar appear in -it, according to the former Rules, 
Cirmmineſs, &c. | 
The Fleſh of a Bull-Ca!f is redder, and more firm 
_ than that of a Cow-Calf, the Fac more curd- 


11353 3 (Ce 


Adntion ; Young or Old, New co Stale. 


F ir be young; the Fleſh will pinch up tender, 
2n{ ſocn fall iran; but if old; at will wrinkle, 


and remain: If young, the .Fat will eaſily part 
jrom the Lean ; bur it old, it will ſtick faſter, be. 
Ing very Skinny and fibrous : But to. try it effe- 
ctually, put itrough on a Plate, over a Candle, or 
a gentle Fire ;\and if ir ipread and run preſently, it 
Is your2 ; but 3f it hiſs, ;and fptcad lowly, or hrtle, 
it is ©'d, or elſe Ray Mutton, which may athgrwiſe 
be known by the cloſeneſs of the Grain, and rhe deep: 
| rednets and toughneſs of the Fleſh ; as Ewe-Mutrton 
| 15 diſcover'd by. eing more looſe and pale, than thgt 

of Weathers? "Though, indeed, rhe ſeveral ſorrs of. 
Feeding do many times alter the Fleſh ſome ſmall 
degree in Colour. and Firmneſs, ' viz. Up-Lands, 
Moors, Heaths, or Mariſhes. - But if there be a RAW 
in the Cafe, 'the F!:{h will be paliſh, the Fats faint 
Whire; inelining to yellow ;. ard the Meat* Will, 
- a manner; flip from che Bones' when raw,” if" abf: 
- $0 be uſed; becaulc the $kin'or Film ther ſhoull 
« & My 6 
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, or ke hold of the porous: pazes of the Bones, 'an® > 

> in ould unite it more firmlyy, 15 it elf loofen'd by 

our ſhe force of the Diſcaſe, | a L. 

| As for Iewneſs, or Staleneſs, take the ſame Dis 
eftions as in Lamb and Veal. | WE» 


Weef ; its Age or Youth, Newwneſs or Staleneſs-:; 
And to diſt ingu.ſh Bull, Cow, or Ox-Beef, 
one from the other, QC. 

[I Eef, for Fleſh, is the greateſt Feeder of the Na- 

tion, it being of long»endurance when ſalted, 

ind 1s never out of Seaſon, as moſt other Mears at 
ome time ar other are : Therefore, though in buy- 

ng it is commonly known to moſt, yet ghar hap- 

en to put ſomething of Caution and InftruQion in» 

o their Minds that they know not ; and which, for 
dught T now, may be greatly to their Advantage ; 

or there are vaſt Sums of Money laia our weekly in 

his Commodity all over £ng/an7, but more particu» 
arly in and about Lomgon ; and therefore, accordin 

0 the o!d Saying, Seeing that which's good, 15 beft, 1 
hall endeavour to diſtinguiſh good: Beef from thar 

ich is otherwiſe. | 

Now for chuling Pieces, I ſhall Teave that to eve- - 

y one's Diſcretion, as they like ; though for Roaſt- 

o, the Sir-Loin is better than any other, excepe 

ie Ribs ; for Boiling, the Flank, Buttock and Act» 
June. 

If ir be right Ox-Beef, it will have an open Grainz WK 

e Fat, if young, of a crumbling or Oi'y Softneſs, | 
hot rough and ſpungy, unleſs it be old, except the - | 
Bridket and Neck-pieces, and ſuch parts as are very 
fibrous : The Colour of the Lean is of a pleafanc 
arnation-red ; and che Fat rather inclining to whi- | 
th, 'than ro much yellow. 4 { 
Cow-Beef is of a cioſer Grain, leſs boned, andof 
omewhat leſs Colours, the F a whiter; and if young, © 
be | be + : TENS.&0 7 
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vs. your Finger, 'but wilfyor 
*.Bulk-Beef is of oe dusky Red; cloſer and firm I 
ex than either Qx or Cow-Beet,-harder. ro-be.imprinyou 
ed with your Finger, and ſuddenly riſtng-on a lighfyou 
Touch if you dot ; rhe Fleſh brawny, and the Faſfdiv 
Erofs, and: Very\fibrous, dificult to melr, and of M: £4 
irrong Scent» And'thus, litrle or more,-1t will belExp 
1f jt be the Fleſh of a Beaſt thar has nat been. geld 
e& t1]]- grown up to full Bignets; and af old, ver 
rough upon pinching, ſo thar your Nails will wit 
Freat difficulty enter it. | 

As ſor Newnefs or Sta'eneſs, this fort of Flefh half 
t2w Signs to the Eye, more than the, Appearance of 
a lively freſh Golour for the 11ſt, and a darkiih du 
Colour for the Jatter ; but cur in pieces, where rhe 
Veihs can jbe diſcern'd, . oblexve as in Lamb and 

if the Beef has been too ſuddenly kill/d upon over 

Eng in driving, 1t will ſoon, taint, and never tak 
air Kindly, This you may know by {queezing it 
1, feſhy part wacre there are Veins; and with 
2r iGueczzngza red Juice will xflue out, and time 
Euic your Fingers: As tor farther Confirmation; if 
you miſtruſt your Sight, uſe your Scent : Bull-Bek 
Will ſmell Rrong and Rawmilh, io will that, whidh 
has bye over-heated in driving ; and, if 1c be :yaul 
bad Luck unadviſedly to buy either of theſe ro fa 
ike a firong Brine-Pickle, boil'd, and well ſcum'd, 
2nd put them into it 24 hours when Cold 3 rhentaky 


' 


. It out, and ſalt it with dry Salt, and it wu/l, taks 


7” 


2 x 
4 


TY 
# x 


ach better, becaule the brine has firſt penetrazed 
effrak: way. | 2 


IF this Meat be bruiſed, that place. Wall Jook,of4 
. dusky Colour to the reſt, a5 bavang;jerr!'d Blaodaly 
- Xe, that in the knlling would not evacuate ata $06 
ocher Blood. And for the reſt, y{ your; Scent whe 


Pe o 3 M36 b wes 
Wes W-Z . N « 4 . : i . [+ 4 » 45 


| FEnghand's 27apptecſs Improve 13x 


wilyou-:ſes Cauſe to ſuſpe&; and: believe your: ſelf, "+a 

ther than the Butcher's Proteſtations or Oaths. ** - 
firm If this ſorrof Fleſh be 014,” ſevera] pieces vill; in 
rfinflyour Hand; ſhrink” @ little from the Bone ; bur if 
lighlyoung, it wilt Rand firm and well where it is not 


e FaIdivided from then by cutting. FA 
of &# And theſe: DircQions, together witt-your- own 
!t belExperience;: cannot but be profitable to you: '- 
gele Of Pork and Brawn. nc |. 
wit F youffind little Kernels-'in the Fat'of Pork, like 
ſmall-Peas, or Hail-ſhor, in any Number, it is 
EMeaſly, and not wholfom for Food. 
ce offs Tf in pinching the Lean, it break, and ſqueeze ſofe 
: dulfand Oily between your Fingers; itis young Allo, 
e rut you can nip the Skin of it with your Nails,” rhat 
Ws another Token of Younenels ;! fo 15 it: when the 
at is ſoft and pulpy, {in a'manner' bke ELard: - 
Burif the Lean-of it be tough, the Far very rough, 
pungy, or not expanding well between your Fin» 
ers aiid Thumb, and the Skin or Rhind ftubborn, 
hen is it old, and may be 'a Pigging Sow ; eſpecial- 
y, if the Fleſh be extraordinary flabby, andthe Skin 
rinkled. | 155% 1 BARON 
If the'Fleſh be of a Boar, or an Hog geided at full 
rowth, then it will ſmell Rawmilh, look redder 
an ordinary, or, at leaſt, of a dusky Red ; ant 
oth the Lean and Fat will feel hatder and rougher 
an uſual ; the Skin will be.thicter;and- not eaſily” 
inched up; bur when ic is, "ewill immediately fall 
gain, | | 
As for Newneſs and Stalenefs, try the Legs and 
lands, or Springs, at the Bone that comes out in 
e-niddle of rhe fleſhy parr, by purring in' your 
nger, and ſcenting it; tor there ir Arit- rainrs: 
de dken will alſo be fweaty and clammy when ſtale, I 
it:ſinooth. and cool whe new,- # And of the reſt, 
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yau may. make your Conjecure according to theft 
Obſervations. IT 

. Thy #s.beſt firſt laid in Pickle 24 hours, and then 
put into dry Salr ; which will give ita good Colour, 
end a more than ordinary favoury Taſte. | 

Brawn 1s known to be o]d or young by the extra-WÞ0! 

ordinary. or moderate Thickneſs of the Rhind, andF* 1 
the hardaeGs or ſoftneſs of it ; though that I accounÞ 
beſt, not made of a proper Boer, but of a Barrow, 
gelded ar 9 or 10 Months old, end kill'd the ſecond 
Vear. The greateſt danger in this is, Muſftineſs, off 
which your Scent muſt inform you ;. and-your Fee!Þ2 / 
3ng, whether it be clammy, or not.. If you deſign 

zo keep it when boughr, boilrwo Quarts of Beer- 
Vinegar, with a Quart of Water, and two handful 

of Salr, half a dozen Bay-Leaves, and a Race of Gin- 

ger {fliced ; ſcum'the Pickle well, and when it is cold. ; 
put it into an upright Earthen Por, ſo that it may co. 
ver the Brawn ſtanding upright, and keep it cloſe. | 


To dijcover Defetts in Dried Hams, and othaſf 
| | Bacon. | - 
O diſcover DefeQts in W-fpha!is, Bremen, or Ex; 
lijh made Flams, Take a ſharp-pointed Knife, ang 
rm it under the Bone in the in-{ide of the Ham, 
bour the middle ;- and quickly drawing it our, ſcent 
it with your Noſe ; and if it has 2 curious reliſhing, 
Savour, and comes our with litt/e dawbing, the 
are the Hams good and ſweer : Bur if it ſmell rank 
the Knife be much clouded, and rhe Vent ir mad 
caſt a Hogo, then, for want of weil ſalting and'o 
dering, they arc tainted. Alſo try the Fat on TW JU 
Ev ges, by cutting upa Sliver at one end, which youl;- 'þ 
may. put down again ; if it be firm, - white, and'wenea 
Tcented, it promules 2 good Ham ; bur if looſe aſe : 
yellowiſh,, or of aruſty Colour, then' is it nor aver 
_ pugkt to be; iriseicher ruſty, cainted,. or ingliogir, 
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England's Happineſs Impro 
Jacon in the Gammons may be well tried: in all 
ſpeQs as the former: And in the Ribs, ſee that the 
eſh ſtick cloſe to the Bones, and the-Far' to thei 
an ; for if not, it has been a diſcaſed Hog, or it is 


ready, or inclining-to be, naughr. Ruftineſs is 


own by a Murrey-Colour in the extream Parts of 
2 Far, next the Rhind ; by the hardnels and pale- 
s of the Lean ; and ſomerimes, in this Cale, jt-ig 
2 dark, dirty Colour. 


iIf Bacon gives much in moiſt Weather, and bes 


es flabby and;fofr, it has nor been well falred* 
d dried, and therefore muſt be quickly ſpenc, og 
will grow naught. as. 


Of Veniſon. _ 
HE Haunches and Shoulders try under the Roneg, 
with your Knife, as direQgd for the Hams ; if ic 
ve a good Scent there, fear not but ic may ſpend 
]): As for other Parts, obſerve:the Colouring of. 
e Fleſh; if ic be ſtale, it will Jook black, ,wirix,, 
me yellowiſh or greeniſh Specks :/It ir be o!d, the. 
eſh will be tough aad hard, and the Fat more can», 
ated, and of askinny or reſtringent Subſrance z- if” 


*Þu can ſee the Claws, you will find. them large, and 
dad-ſpreading in the Clefrs, with a deep Cleft, ard, 


: Heel horny, and mach worn; the, Griftles dry ;.. 


"din breaking the. Bone, you wall find the Mary, 
| : td Sort he tr 
much ſpent; the Horns alſo, if they are to 


+ + 


, will give you this.Satisfaftion by their more; - 
leſs Snags. 25% 


+ To. recover Tainted Fleſh. 2:3 

JUT ir in-an' Earthen Veſſe], full of ſmall Holes," 

with a Cover toir; lay Sweer-Herbs bore 
ath, with"{ome Toaſts of Bread 3 then dig an; 


rer it” with Earth, and, Tet it ſtand 24 hows in @ © | 
a, feb Monld ; ang gbo Earth rogarher: withy  -,| 
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Ve in the Ground, and-ſet. the Veflet into it, -arvdt 
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- what js in the Pot, ayill.takethe;Scent. away: Rt 
1, multbe, preſqatly. ſpeft,..or it: will fraw 4n- freſh 
Lax, and-putrghe again.” Where you haye! or this 
Conveniengy, waſh Veniſon '1n warm;Water ; when 
rainted,: ket fit ſoak. 4 hours, then, put, xt into, Vine» 
225, .Sa\t 2nd Pepperas long, and preſently uſe-itzfly. 
Let nor the ,Vinegax be too {harp z/ an ordinary. br? 


* . . : 


of; Rape-E3ger will do beſt. 
Of Butter and Eggs. 


E.you. are to-buy Butter, eſpediglly of Haglerz, 
or Carriers, or of ſuch as you fulpe@ they have 
2 fold it to, take not the Taſte they giye/you, bur taſts;. - 
it your ſelf at a venture, leſt a-well-taſted and tcent-1zs 
ed Piece may be purpoſely placed in the Pqund, to 
deceive you : for when Sait-Burrer is rank, ang de NC 
cay'd, they work it up with Water, and make Fr fh 
Butter of it, ſuch as 18 fometim&s cried about for 4. ; 
Pence half Peny a, Pound ; for the Water, 'by much 


working, takes out' the Saltneſs, and much of 'thefy::: 
rank Scent ; but then the Strength and' nouriſhing 
part is leſt, and in melting ir turis” to a'faint Ofl B 
or Wheyiſh Subſtance, nor fir for Uſe: Szit Burrery, | 1 
is better ſcefired rhan raſted; by clapping a Knife i "* 
r&/It; and preſently purcing it to your Noſe : If irbeſſh_ « 
a*Cask, truſt nor the = rw f for that may be pull... 


polely pack'd; bur unhoop: it ro the middle, atit 
cthtuſt your Knife there chrough the Crevice of thi 
Staves, and fo you-may be-too hard: for the L 
ceiver. | 

Eggs are ſometimes brought by Sea, and ſometime 
far by Land, and conſequeatly long in coming, ant 
iy grow nought, To know this, if you have not i» 

pportunity. of a Candle, ho}d them up againſt tb 
Sua; and if the White appears of a muddy. or clot 
dy Colour, and the Yolk hes nor round, or is-brok 
viany, then are they nought ; bur if rhey be clell 


- 
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mot Sie chamieparinal. es Bate gene" OE 
[ vantefxas;: orm'yoattiatf. b piſha- 
Katt theirs ant Gare yeBveaganacls; wtuyiare wiſted, 
& perhips: theirY olksure broke ;anduefey Aditiee; 
though ſome New Eggs v9 thake: b Kare: baowgr 
quaſh ſo aS:9qh'can het thethakingdaany purpoſe. 
he-beſt. way ,to.ktep: thenv: felis: in —_ boy 
=—_ 3sthoughfurectirin Sand: {br SOA 
Of Cheeſe and Bread, W 
T Shall fa little of theſe, becauſe Wiery one! its 
ſer to pleafe HigPslate herein; FHOHAHYIE the lat ger 
"he X of C heeſ® NN very rough C oatet, Iry; androu Th 
cg mroged; ad if Wormtracks appear's, beware of 
w_ Weavels, little Worms, or Mires in it: If it be over-= 
"Fmoiſt and ſpungy,” tis ſubje& to Mavgots: Two De- 
5 proceeding from 'il], making. If you ſee any 
pe 2 ſoft orperiſh'd places'sn the Vtit*1ides, rk them with 
or oN, Cheeſe «Iron; -6r Scoop, 'to'know' how” ar they' BÞs 
of if that you may' know nc you bvy. 


-Tf _ Your Bread" ybu find fittle Knots, dr 


IT.) MW riiobs Old Bread has been maſh'd with'it. If4 ur 
ho Ml Bread taſtes ſweet, it has been made of Grown ft, 
Hs and w1ll ſoon be muſty. If it- be gritty ,! 'otf*rbbu agh, 
Ty i then is it made of Smutty or waſhe&Corn,/ tar 
[fret much of f its Virtue, and nouriſhing Quality, by 
e pul thing, drying on Kilhs, and the like. - If'R ye be 
©, Wnmix'd among Wheat, 'the Bread will be more TY 
Wand of a ſad Colour ; and any reaſonable Palate may 
"Waſte and diſcern ir. 


ome Obſervations in, Buying Fruits, Engtilh, 
" and; .Outlandiſh. ; 
"A 5 for-Cherries; Strawberries,- Rasberries7 ApR- 
2 cots, Plumbg; Currants, Goofeberties, NMulber- 
Fic, Ma'acatoons, or the ſeveral forts of Peaches, or 1 
y ſuch like Fruits, your Taſte, Feeling and Eye- "i 
ll inform you whether they are under-ripe, ripe, If 
or. 


od & Fe : Ag * : , " EP We oe 4 F —y 45% 9 W "0 * _ - O 
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dition, andfomein another: Bur my Purpoſe reache 


Farther; which is, to: prevent yout buying:perith'd 
; coray'T or:muſty Frnit, whic xo paathves aa 
-Qur-ftde-/and deceive you. - . 7 ' 3180 
If you-doubr Pears) whether ſound, ornor; thonglf 
they may feel well, pull-at the Stalk, and if it conf 
out eaſify, with the:Spires belonging to-1t, 'and' rliy 
look of a ruſty, darkiſh Colour, then is the Pear 
.riſhbing ar. the Core.  : - aut ee) 
Apples, though outwardly appearing firm; if ther 
-be a Speck where the Stalk grew, the Core 1s peril 
- Ing, and they will nor long keep, -if they be not a 
ready decay'd: ,. And the like obferve' by Quince 
at either end, either the Scalk-place, or the Bloff 
end ; for either of theſe. twe places being ſpeck'dlf 
tainted, they are more dangerous, than any Speck 
though mucy larger, in another place, becauſe thy 
_—_ to the Heart and Centre. Muſtineſs.1n the 
ruits is diſcerned by their Roughneſs,, and deadil 
or. pahſh Colour, to what mn their lively Colon Q; 
they leem. © | 
'- Oranges #nd Limons, whether dry, or full « 
| $vice, are, known by their Weight ; their Goodn 
by their Perfe&tion of Colour. If they be prick! 
they will be ſoft, and ſome >pots appear, or bruizaff 7 
Places ;- then they are, for the moit part, biacks 
Heart, and periſhing. | 
Pomepranates are known to be fuil or empry, 4 
their ratling, or not ratling.; their Goodne{ls, by t| 
redneſs of their Berries, or >ecds. ; 
As for Roots, Herbs, Flowers, &>c. it is unnect 
. fary to-give an; Aecount'of them, they: being 1o'\vt 
and commornty known to the Buyer.::'4 ,:- > z \ 
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CHAP. XIIK RE 2 

aIRules and Inſtrutions fer good Houſe-kreping 5 

Containing miny curious Receipts: in wa- 

gh |  vIO0US Things tending thereto, # the bet- 

Y ter projiting a Family, and ſaving much 
Charges, GC. 


M- HE good Management of Houſhold-Afairs 
& 15not only commendable, but turas to:muck 
Profit and Advantage; and will furniſh eve- 

"Bry thing ſufficient, neat and cleanly, with far leſs. Ex- 
: i. pence than where Care 1s not, taken, nor exa@ Rules 
414, Movſerv'd : So that fome live more piantrally on A 
*. aMimall Eſtate, or Income, by good' Houſwifery and 
i EManagement, than others do on a much. larger Comi« 
"'Ypetency. Wherefore, that all may be direQed 26 this 


al Advantage, or leſt without Excuſe if they proye la- þ 
Mviſh by Negligence, I ſhall give ſuch good Inftru<; 
Ktftions as are proper in ſundry Matters on this --. 8 


ſion; comprehending,as near as may. be,all t 


{may be had, and yer much ſaved at the Years end- 


How to make Bread more ſubſtantial than 
ordinary. 


| at.1s ne«. * | 
ceſlary to a compleat Houſe-keeping, whereby Plenty 4 


— T Ake the Bran that has been boulted off, put it in; | 


to a Kettle of Water, and boil ir, then ſtrainouE 7 


Wthe Water, and it will be white; and of a chick, | 


ſtrengthening Subſtance ; with this wet. the: Meal 


will wherewith you make your Bread, then 'add” Yelt, 7 
{21d a Jittle Salt, and fo make it into Loaves ; and 
Pf will be more hearrening, -pleaſanter if Taſte, 

and increaſed in Subſtance, than otherwiſe it would * 


mave been, 
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Vinegar, and let chem ran about the Room, or Yard 
and when they-are-kilitdy bang them up in theis Fear 
thers; by the Heels, in a fmoaky Chimney ; then p 
and .dreſs them, and they will be very-tender. Wir 
If prefent Occaſion require them, when you have 
pull'd and drawn them,” heat a good Pebble-ſton@ 
wrap it-up in a fine Rag,'and ſo pur it into:theBell 
of the Fowl, cloſing the Vent to keep in thelSreem; 
and 1n half ary hour they will bemuch tenderemt 
otherwiſe they would be: EF dy "+8. 
Of Jellies, and how to make. them. £ 
for ies are very ſtrengthening and nouriſhing, as ca 
Jrying the whole ſtrength of the thing rhey are mad 
of inthem; and many of them may be-made avith 
rle Coſt. Their proper Meats to be my. on-are the 
viz. 1, Three pair of Calves Feer 5 2A well-fleſh 
Capon, not very fat, and a Knuckle ot Veal 5 5: 
Pair of Calves Feet, half a Pound of Izon-glals,: 
a wel;-fleſh'd Capon 3 4. A Knuckle of Veal, and 
old Cock ; 5. A Puller, and-a quarter of a Pound 
Hart's hern ; 6. A Capon only ; 7. A Cock, or l 
pon, with Izon-gl/aſs; 8. Jelly of Hogs Feer ; 9.Shet 
eer, Lambs Feet, or Calves Feet. Now, to 
theſe into proper Jellies, I ſhall give you one Exal 
ple-for all, as to what relates to Fleſh-Jellies, viz, 
Take Calves Feet well ſcalded; pare the botrat 
and take out the long Shank-bones, lay them to 
in Waterg or 5 hours; boil about a dozenaf them 
2 Gallons of Spring-water, perpetually, as they 
up, taking off the Scum, till about the fourth: pai 
the Water be con{um'd ; then ſtrain it through a) 
Jy-bag, or a thick Linen Cloth, and ler it cool; 4 
. tzke rhe clearer-part from the Setlings, pare lf 
top, and melt it; then put it into an Earthen V8 
adding White-wine, Guzger, Mace, Cinnamony 
tie Whites of-Ejzgs, little or more, proportiol 
ta.the Jelly yoy-make ; then add ſome Juige Oy *25 


V. -,-- i Wi 5 - "n - 
My xs "a = als os ti 


"Is: _ 5 ” i 4 C $ LID) PP; THDI 75 / IT « 

x & -- » Va : We, S<4d >. x + ST 2>.4 8 3 

mons and Sugar, to ſeaſon\it; boil it leiſurely, and, 

trait again 5 then eat 1t alone, or ſerve.it up with 
eats, or any other things that require JeVies of this 

rind. And fo, by boiling the other Meats to maſh, 


hav$ccording to theſe Rules, you may. make curious 


trengthening Jellies of them. ©; Bet 
: To make Jellies of ſeveral farts of Fruits. 
H E Fruits proper for. theſe are, 1. Currants; - 
2. Quinces, 3. Apples, 4. Pears, 5. Plumbs, 


' -{'$. Rasberries, Strawberries; and the like. And, to 


nake theſe, I ſhall, for Brevity .ſake, give you one 
eneral Example, ws. Jeily of Apples. | | 
&. To do this, pare the ſofter ſort of pleafant-taſted 
pples, and flice them very thin, taking our the Coars 
ad Seeds; boila Pound of them in a Quart;of Was 
r till a fourth part be conſum'd, rhen.itrain it well, 
dro every Pint and half put 3 quarters of a Pound, 
£ Sugar, with alittle Mace or Cinnamon, and boil 16 
ptoa thickneſs, adding a quarter of a Pound of I 
pn-glaſs ; ſtrain it again, and put it up for Uſe.. 
This, and all other Jellies of Fruits, are cooling, 
d wholſom taken'ſucceſsfully in hot Diſeaſes, and 
ry refreſhing at al] times. And by this Rule you 
ay make Jelly of any Fruit. ' You may mix, if you 
eaſe; Wine, Cream or Miik with them, if your Pa= 
e is deſirous of it; and ſcent them with Roſe, O-= 

ge, Citcon, or any pleaſant ſcented Waters. 

2 To make Tellj-Broth. . i , .. * 

Ake any of the Meats mention'd for Veat-Jellies, 
put a Quart of White-wine to twa Quarts of Wa- 
r, and a Pound ,and an half of Sugar, 6 Eggs, rwae 
tmegs thinly ſliced, two Races of Ginger, a.qua:= 
of an Ounce of Mace, and a little Cianamen grof> 
bruiſed ; boil it up as the Cntuaaere 26005, {tral 
and ſcent it with a little Amber-greaſe, or Musk, 
fon. bg Linen or Orange:Juace, and it with 
@ & * . , 
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| | To make Offler-Telly. - | 
THis may be properly called a Jelly of diversſortsoff v 
- Fith, and may ferve in general for Fiſh-Jelly. C 
To make it, Take 10 pretty large Flounders, twoff o 
ſmall Pikes, or Plaice, and 4 Ounces of Izon-glaſs veeS 
ry well cleanſed, boil them in a large Earthen Pipkigy 
with 2 Quarts of Spring-water, and as much White-ſ tr 
wine, adding Slices of Ginger, and Blades of Mace, p: 
and ſo boil them up: to a Jelly ; ſtrain it through aff th 
Jelly-bag, into a pretty deep Diſh, and when cold,ſf pa 
pare off the Top and Bottom, and pur it into a'Pip-ff an 
kin, with 3 or 4 ſpoonfuls 6f the Jnice of Limons;ſ] th 
feaſon it with fine Sugar beaten' with-the Whires off ch; 
Eggs; then ſtew a Quart of large Oiſters in aPint cf} - 
hite-wine and their own Liquor; add ſome Spices 
es Mace, Ginger and Cinnamon, with Pome-granat 
kernels ; pur theſe; when well jelly'd, to the former 
heat them, and run thent through.a Bag, and keep i 
as an excellent Jelly, z or 4 ſpoonfu's being ſufficient 
Nouriſhment for aday on urgent Occafion. And all 
theJelliesare excellent Nourthhmentsfor ſick Perſons 
Or weak Stomachs, that cannot-well digeſt Meats. 
Stnary kinds of Sawces, and Garniſh. | 
OR Chickens roaſted, take the: Gravy, and thyſthic 
Juice of Oranges, and a little Cinnamon or Pep 
per very finely beaten. ot ſifred; lay ſome Slices on 
 Manchet, curiouſly carv'd, round the Dith ; lay the 
Chickens in the Sauce, and garniſh with Limon 
thinly fliced, Parſley and Barberries | 
For a Dnck or Mallard, Take the Gravy of th 
Fowl and Oiſter-liquor, botl in ir a whole Onion, 1 
few Slices of Nutmeg, and an Anchovy ; and if chaf'eny 
-  belean, farce and lard them. Garniſh with Gre | 
|: and Red Cabbage; qr Beets. _ Fi. 
| For Green-Geele, Stamp Sorrel, Whire-bread, anpwo 
'- Jome Slices of Fippins,-or ſuch hard Apples, pulgyome 
|  Jtis Vinegar and Sugar to them, then preſs our pet C 
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i1quid part, and ſerve it up in Sawcers. \Garaiſh 
with-Parſley, Marigoid-flowers, and ſome Slicizs of 
Oranges or Limons. --. Or, for Sawce, take the Juice 
of Sorrel, ſcalded Goosberries and Sugar, ſery*d on 
$ vec Sippets, with Sugar and Butrer, 
ith For an Hare roaſted, After you have par-hoil'd, *. 
truſs'd and larded her, beat Cinnamon, Nutmeg, Pep-" 
per and Ginger, put to them boil'd Prunes, and a lit- 
tle White-wine, boil them, and ftrain out the liquid 
| part, and ſerve it up in Sawcers. Or, Take Currants 
/Pip-f and Muskified Bisket-bread beaten to Powder, boi 
| them, with Sugar apd Gloves, in Water, to' the 
thickneſs of a Grue] 
int oſt For Hens or Pullets roaſted, Take the Eggs you 
pice[find in them, if any; if not, the Yoiks of 11x Eggs 
nate} boil'd hard, and ſmally minced, put then in White- 
rnea{ wine or Wine-Vinegar, with beaten Butter and th& 
eep iff Gravy, add the Juice of an Orange. Garniih with 
icienl Slices of Limon, Greens, or Fiowers. * 
ndall For any Land-Fowl, Strain a little of the Pulp of | * 
rſonsboiFd Prunes into the Blood of the Fow], pur co it 
ats. FN little Cinnamon and Ginger finely beaten, boil it 
with the Gravy, and a litcle Sugar, ro an indifferent 
Athickneſs, and ſerve it up with the Fowl. 
For a Pig, Take the Sage that has been roaſted in 
W's Belly, with che Cruſt or Manchet, beat or ſhred 
bem ſmall together, boil them in Water, with Cur= 
on ans, and a little beaten Cinnamon, then aud ton 
WVuart of it a Jill of Sack. 


of till A proper Sawce for a Loin of Veal, which may 
jon, Wadifterenly (erve for any other part ; Take Thyme, 
if thiw'ny-royal, Mint, Sage and Marjoram, boil then, 
Greand {hread rhem, with the Yolks of rwo hard Eggs, 


IÞ lictle Sale, fome grated Nutmeg, and the fuice of 

d, a&%0o Oranges ; boil them with a litcle Spice, and. | 
dme Currans, then diſh itnp. Garnifh with Slices 
Cacanpns, On > 


zut Ppt Oranges, or Capers, —_ 


' England's FZappineſ Improv's 


Por "FB Sg: Slice i and boil he 
In Ciaret, with grated Nutmeg, and the Gravy. | 
For Red-Deer; Boil ſweet Herbs, well 'minc'd, with 
the Gravy, White-bread, and Juice of Oranges and Iv 
JL.imons ; ; beat theſe up with curious ſweet Butter. th 
For Stubble-Geeſe; Take Pippins, or other hardf 
Apples, boil chem-to Pulp, ſtrain it, and pur Sugar, br 
a Jittle beaten Ginnamon, and a little Sack to it. "fſen 
For Pork roaſted, Boil Sage, and mince it fmal, 
mix it well with fine Pepper, Muſtard and Sugar, r 
made thin with ſome Vinegar: Garniſh with Slices Dy 
of Oranges, Limons, Greeng.and Flowers. ic 
To make Crayefiſh Red. * Fit 
O do this, rub them with 4qua-vitz, and the Bu- v1 
ſineſs will be done to Admiration: - Þ 
To preſernz Fowl a long time from Tainting. at 4 
'T Ake a Lau Cask that has very lately had Wine in itÞe: 
knock out a Board or two a> the Head, and inth 
Fothers drive Hooks to hang your Fowls on fo as they". 
anay not touch each other,-and cover the open places 
with the Boards, leaving. only the Bung-hole for ano: 
'Air-vent ; ſer chem in 2 dry, cool place, and they hi 
"W1}] keep as Jong again as in any-other place, {Wre 
And taus you may a; Fleſh or Fiſh. 
To preſerve freſh Lard.” 
TElt; it, putting to it a little good Verjuice, au 
| boit 4s up till the Verjace diſappears; thei 
nd it into'Bladders, or what Veſſels you will, andi 
will keep curious white;and-free from Muit or Tail 
To fatten any ſort of Fowl in fifteen Days. 
Take Nettle-leaves and Seeds, gatber'd and driedi 
in theirproper Seaſon, beat them into Powder, an 
amake it into' Paſte with Whear-Bran Or Flower, a 
ing a little very ſweer Olive-Oil; mdke this up i 
Hitrle Crams, wee. them up, and duly feed rherm wi 
It, giving them Water wherein Barley has been bt 
and the' A be * at gr before: pins 
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1 "To raiſe a Salktin a few Hours. rs” 
do this from the Seeds, in any Seaſon, take Aſhes 
*. of the Moſs of Trees; and rotten Dang. mix them - 
Ewell together, and ſprinkle rhem with the Moiſture 
ter. *FMhat comes from the Dung-hill; do this ſeveral times, 
 hardand dry it as often in the Sun, till ir becomes, as it 
ugar,Þwere, a fatr, cloggy Earth; keep it in a glazed Earth» 
Nn Port, to nie either Summer or Winter. 
If in Winter, ſpread this Earth in a Dripping-pan, 
t Iron Veſſel; ſprinkle it with the: Moiſture of wer 
Dung in which you havefteep'd your Seeds of Let- 
ice or Purflah a night; give ir a moderate Heat with 
Fire under it; ſow your Seeds, and ſprinkle them 
he Bu-Mwrich warm Rain-water ; and if the Hear be the ſame 
Þs in July, they will inſtantly ſprout; and if ſowed 
it 9 in the morning, they will produce Leaves at any 
e initÞeaſon, ſufficient for a Sz!let by Dinner-tune. | 
nth To make nbundance of Cream. 
as they Ake a Scuming-dith full of the top of the Milk, add 
place: - to it 4 ſpoontuls of ſcraped Sugar, and a dropiof* 
for anood Renner, rhen ſtir them together that rhey may. 4 
d theſWhicken a litcle, then ſer it in a warm place, and/a". 
FWrear deal of Cream will ariſe in an hours time. | 
To make an excel/alt Sylabub. | | 
j [ 1'k the Milk of a' young Cow into your Veſſel, 
ce, alt VE ro 2 Quarrs of 'it pnt a Pint of White-wine, 
al or 3 fpoonfuls of Verjuice, or the Juice of, green. 
rapes, and a fpoonful of the ſuice of Balm or Miar, * 
crape 1ato i iome Loaf-Sugar, and adda little gra- 
Wed Nutmeg ; you may alto ſcent it with a little - 
iried Mole or Orange-water. | 
ler, a To 1iake Cream of "ſundry kinds of Fruits. "5 
er, 108T' O do this, take either Currans, Mulberries, Rafs; . / 
up 1098 - berries, of Strawberries, ſprinkle them with a lit, -: 
em wie Roſe-water, preſs out the Juice, and*.d:zaw' the , | 
en volMtil) hard our of ths Co's Udder into it; Tweeten, . 
6 Pe with 2 litcle Sugar, and bear it well witit Birezers ©; 
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E wigs till it froth up, then ftrew over it a little'fine 
= beaten Cinnamon ; and it will be a curious Meſs. | 
> You maydo this with the Juice of Phambs, Gooſe. 
berries, Apticots, Figs, or any juicy Fruar. 
To make a Creay= Pudding. | 
'TAke Flower, and mix it with a like quangity-ofprg 
ted Bread, fOrae Dates minc'd, Cinnamon and Nut» 
meg finely beaten, BeeF-Suet, Sugar, Eggs, and warm 
Milk: then take half the Pudding for one ſide, and 
Half for the other, make it up round, and pur ſome 
Butter and Cream into theqmuddle of it, and cloſe it 
up ; put at into the Pot, '1n,a-Cleth, when the Li- 
quor boils, and, when boil!'d, ſerve-it up in 2 halves, 
with Butter, Roſe-water, Sugar and Verjuice, beats 
* en well together, and warm. 
To keep all forts of Oy freſh, out of their proper 
Sca fone. 
51! an Earthen Veſſel with half Water and hal 
Verjuice, put'to it as much Salt as will make 


put them in the Liquor, preſſing or rumpling them 
'a$ little as may bes cover the Veſlel cloſe, and fetit 
'- In a watm place; when you have Occaſion for them, 
take them out by the Stalk, and hold it ro.the warmth 
of the Fire, and it will-recover much of its Colour, 


b + Tpread in its proper Form, and want nothing of the. 


They be kept all Winter, _ - 
©, Th onaks an excellent hitcePot. 


& FJower bur the true Scent, And chus may 


_ the Liquor taſte well of it; gather the Flowers in! 
their prime, before they are too much blown, and 
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| Lanch half a Pound of Sweet-A:monds, an " 


chem into a Paſte well beaten, pur to it > Quart 
of Milk, and boil them rogerher, then add a fpooar'W 


| Ful and an half of Rice-flower ; and when theſe art 


$ doild wah Arain out the Tiquid part into.2 Quart 
. of New Milk, ſtirring it; and-add Sugar to:fweerew/ 


r 


Ic a5 You pleaſe, and-3 lixtle Saffron ſtrazn'd into 4 


b= quarts, 
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quarter & of « Pint of White-wine, viz. the Wing * | 
.. | wherein it has been ſoak'd ; and with this beat up 
ole. | dozen Yolks of Eggs, and bake it. 
To make excellent Bl ackePuddingy. 

4 TAke Oat-meal a little ground, grate to every Quary 
Cs -* of it an ha!f-peny ſtale White Loaf, ſoak theſe in 
Nut» $ Milk a night, chen in the Hog's Blood warm 1» hours, 
arm | then mince youe Fat or Lard ſmall, mingle and tic 
and | them to a proper thickneſs ; then mince Peny-royal}, 
ome | Winter-Savoury, and ſuch other proper ſweet Herbs, 
ſe it | as the Seaſon will afford, and ſtir them together, ſeas 
e Li- £ fon them with a ſprinkling of Salr, arid fill the Guts 
ives, | with them, tying them at what convement Lengths ' 
beate you pleaſe ; and when you have boild them, hang - > 
them up in a os Loft, near the Chimncy, to keey - 

der | them from Moiftneſs or Moy!dying. 

White=7 .adings, the beſt way to make them, 

| balf Rate fine Manchet, ſprinkle a little Flower on 
make IF it, and beat a ſmall quantity of Mace and Nuts 
rs in meg, ſteep theſe in as mach Milk as they will thickes © 4 
, an0 Wl like Pap ; then to every Quart of this put a quartex * 
chem © of a Poung of Currans, and two Qunces of Sugar ; 
ſerit © mix them well together, and put them into fine thin. 
hem, EY Gurs, well clean'd, and rinſed in warm Water ; tye © 
them up as the former, and keep rhem in dry Boxeg 


when boil'd. 
| To make Engliſh Sauſages. E 
TAke the Learr of a Fillet of young Pork, chop and 
bruiſe it ſmall, then to every Pound pur a quare > 
ter of a Pound of Far, well skin'd ; feafon it with _ 
Pepper, Salr, and a little Nutmeg 3 add ſome final 
matter of Peny-royal, well ſhreaded, and beaten; * 
mx them all well rogether, put the Maſs into Guts + 
leaſon'd with Water and Salt 3 and when fill'd and_.- 
7 theo vp 3n g Ghipnney, gr Smoak-Lofty” 3: 
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- | Rare Experiments in making Pematums, Eſſences, Perfumes, 
". Sweat-Bags, Powders, Whitening Teeth,making Hair grow, 
; berutrfying Braſs or Silver, Taking out Spots and Stains,; 

Reneming fadcd Paintings or Hangings, Killing Vermio;: 


A god Pomatum for Brautifying. 
Ake the Fat of a Bacon-Hog unfalted, ftick it 
full of Oats, roaſt it by a {low Fire, that it 
X may drip away ; put to the Dripping ſome 
Oil of Sweet-Almonds, and 2 or 3 drops of the Chy+ 
mica} Qil of Cinnamon ; mix them well together, 
We pat themnp ter Uſe. 7 bet un | 
<4 To make Eſſrnce of Cinnamon. 
Ake Oil of Nutmegs,and ſer it in the Summer-Sun. 
till it has Ioft manich of its Seent, then put in half 
4n Qunce of the Oil of Cinnamon 3 and when they 
are wel] incorporated, the whole Scent of the Cin- 
namon will remain in the Maſs © 
| To make a Perjume to burn. 
'THis is proper for taking. bad Scents out of Rooms, 
and purge groſs Air.: To make them, Take of 
Benjamin 4 Ounces, Storax 2, Cloves 12, Laudanim 
and Caiamus Arcmaticiis, each a Dram, and a little dri- 
ed Citron-pez1; bruiſe them together, mixed with 
F.oſe-water > iacorporate them into a Maſs, and make 
racar-into  t£affolers, or little Paſtils, which ' being 
hghted at a Fire, or Candle, they will diffuſe a cu- 
rious Scent into-all parts of the Rooms, which will: 
deitroy Spiders, and other venomous Things. 
1o make Paſtits to perfume Cakes. 
T ake of Z/2n:m-AloesaDram, Storax half an Ounce, 
* Benjamin 2/Qunces,' Coals of Sallow or Willow-' 
wood as you pleaſe, reduce them to a fine Powder; 
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I Veſſel, wit nz 
boil them 3 little, tilt rhe Paſtils be difeſted ; ever” 
Þ firring them witn a Stick in boiling, to prevent. * 
their being burnt-to ; and when they are enough, * 
make them into the form of Paſtils, and uſe themas - ? 
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You {ce Occaſion. 
; '» To 12ake Greunls for Hair» Powder. | 
'T Hoſe Grounds are proper enough to be either Ri 
; Grounds; or Starch-Grounds, finely pulverized;. 
and ſifted through'Sieves'of different bigneſles, and 
growing leſſer, to a vaſt fineneſs, dried-in'a warm 
Place, and fitred to receive the ſeveral Scents. | 
” Td ſcent Powders. ' © © | 
] F you would do it withFlowers, placea Laying of 
- Powder, and a Laying of Flowers, whether Roſes, 
Jeflamin, Violet, Orange, or the like, till a cloſe Box 
is full ; then: ſhnt ir, and Tet them infuſe ; and the 
Powder will attra&t the whole Scent of the Flower 
to'ir: And if it be not rong enough, you muſt ſhift 
the Flowers till it is. © | OP 
- As for Civet or Musk-powder, infuſe Cotton-wook 
in thoſe Scents till it has exceeding well taker it ; 
then lay a Laying of Wool, anda Laying of Pow- 
der, and ſhut ir cloſe in a Box, and ir will ſcent the 
Powder. And by theſe DireQions, any other Scents 
may beanfufed. | $3040 
© To make, and porfume Waſh-Bals. 


'T Ake a Pound of Cake+-Soap, moiſten it with Roſe” |? 
* or Orange-water, bear ir til] it is in the nature of”. 
Pap, put half an Ounce of Orris ro it, arid as much* 


Calamus in Powder ; ſo make it up into Balls, and 
dry them in the Air, or Sun. | | | 
© To perfume them, Take what quantity of Musþ 


ter, bruiſe your Wafth-batils with it ina Morras, 
make them up a-new,and they will ſcene 
of t.. And ſo you may do 
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you pleaſe, and difſolve ir in any tweet-ſcented We: : 
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= Gs " Sinks fel, 7* Wei 1 
; "F* Ake 2 Pound and an half of Ne Orla Roſe. 


p -f +Y : wood 6 Ounces,. Calamus Aromaticus half a 
© Pound, Benjamin 5 Ounces, YellowSaunders 4 Oun«. 


1 i ces, Cloves half an Ounce, Cinnamen an Ounce ;'F © 


' bruiſe theſe groſly together, put chem into a fine thig! 
Pag, and lay them emony your Clothes, for a curious! 
Scent : It will alfo keep away Moths, Worms, &. 
- Fiolet- Powder far Caſſmats, and Sweets to put, among Linen, 
"*F'Ake of Flormce-Qrrisa Pound, Roſe-wood a Pound 
* and an half, Yellow Saunders and Storax, each an 
-Qunce, Benjamin 2 Ounces, Cyprus, Galingale and 
Calan Aromaticus, each an Ounce and an half, Corian« 
der-ſeeds, Nutmegs, Cinnamon and Cloves, cach a 
quarter of 22 Ounce, Citror-peel and Orange-flowers 
ried, cach a Drams ;,brmiſe theſe ina Mortar, and 
fifr chem throv gh a fine Sieve; then put them inBags, 
or ſprinkle them among the Clothes, and they wull 
| all offenſive InſeQts from them, and give thema 
, curious Scent. To whiten Teeth. 
aſh your Mouth well with Plantain-water, then 
rub your Teeth very well with fine Powder of 
Pumice-ſtone, and if ſound, they will be very white, 
Th make Hair grow: 
T Ake the tender tops of Hemp juſt appearing above. 
Ground, ſteep them 24 hours in Water, and mix. 
- the Water with ern-aſhes, then waſh the plans with 
"the Water warm'd, and it will produce Hair very} 
| * ſpeedily if the place be natural to it, and ir be not 
ſt by extream Old Age. 
To take Spots of Oil or Greaſe oy of Satin, Silks, $t uffs, 
- "01 Holley. | 
Urn the Bones of Sheeps Trotters, reduce chem | 
_o a «a apa. lay it.on fine Paper, on 
che Spors, and place upon. the npper part'®; 
won in hich wi te Coal rye. _—_— 
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& White Bread, to cleanſe it Tei does! py 
ſufficiently at once, epeat it twice or thrice, arid 
will not fail your ExpeQation:. he 6: 
% To take out Pitch, Roſin, Bree-Wax or Tar, + 2 
UT a little Oil of Turpentine on the place, a 


ug dab it on often with a Featner as it dries away; 
: dF} it will ſo conſume the unCtious part of them, thas - 
| by gently rubbing, it will crumble away like Dire,” 
1d Th take Iron- Mou!ds from Lins, 


Tr [ Aving well waſh'd your Linen, pant boilin | 
Water into a Peurer-Por, and- pur the Lats z 
n- | to it, then take it our, and anoint the place with | 
a © Juice of Sorre), and Jer it dry ; then waſh icout-ins 
1s good Lather, with Caſtle or Cake-Soap. 
x Ty take out Spots of Ink, or Stains of Fruit. 
s, Pe the Juice of Limon and Onion on the Spor 2 
or Stain, and let it dry, then waſh it out: with 4 
a 2 good Lather of Cake-Soap : Or you may firſt wel 
"i the Linen in Chamber-Ley ; or waſh the Stain witty 
n I Soap difſolv'd in Vinegar. 
of W 7 :ake Spots of Oil or Greaſe out of White or Red Silly, > 
te, without altering the Colour. 


\ \ [ET the Spot with Spirit of Wine, then hubs 


8 1 over with the White of a New+-laid Egg, - 

ix W and dry-it in the San 3 then waſh it with clean Was 

th ll ter, and preſs it well. 4 
| To make Braſs Utenſils look of a Golden Colour. , 8 


ot WT Ake a Pint of ſtrong Ley, mix with it an Ounee--- 
of burnt Roche-Allom, boil them well together, © 
then rub the Utenſil with i it, and when it-is dry, mb * 
it over with Tripoli ; and'ir will noronly take aw * Fo 3 
[all Spots and Stains, but make it look like Gold EM 
| To cl-anfe Silyer, and give it @ curious Loſs 
FOil it well in Ley, then take it out,' ear 1 
J over with Whiting, and let itdry 3-41 hang iT 
arm, dry Wooller Goth, rub ied 
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FED One | + # Glee n fade = hs PENS 
$ TAke of Tartar and Gloſs-wort, each an Ounce; 
b- Sl bo if chem. ina Pint of Water tilt half be conſum'd, | 
"then ſtrain it ; and having, with a Spunge and warm, 
/arer cleanſed-the Painting from Duſt; do it over” 
the ſtrain'd. Liquor, and it will ſet a curious: 
k Gloſs,upon ir, and make it Jook as if new. * 
To refre jþ faded Hanzings. 
C er them well with a ſtrain'd Water wherein 
+1 } Cake-Soap and Fuli:ing-Earth have. been ſoak's, 
= rinſe them afterwards in fair Water wherein Allom 
Has been diffolv'd, then, if it be Tapeſtry, run them 
over with the Jpice of Quinces and Limons: And 
where tht Colours of Tapeltry are faded by Age, you 
May revive them by artificially painting ther. 
To whiten Linen Cloth. ; 
TET it well, and lay it on the Graſs in a Sur 
. ſhiny day, caſt Water on it wher ein Allom 
has been difloly' d, and a little ChaJk; ute it thus 5 * | 
or 6 days, rhen walk and Buck it wel!; and it will bes 1 
Come far whiter, and thicker, than it was befcre, of ; 
=, Tb deſtroy Mice, Rats Wenſles, &c. © © dri 
$ TAke Arſnick and rude Mercury, 'mix them with am 
® Cheeſe, Bread, or fat Bacon, and as many as taſte W you 


| of it will die. Or; Boil\Wild Cucumbers with the c 
|  Jike quantity ef Coliquintida till the Water isalmoſ} | 
FM eonſunt'd, then make a Paſte with it and Oar-flower, wh 
| "and lay in Bits about: their Haunts, and ic wiil des \ by 
. _ ſuch as eat of it. - "i 2nd 

. To- prevent Weaſies ſucking Eg25 Utt 
Lace Rue about the Neſts. of your Hens, Ducky the 


or Geeſe, and they will not come near the Eggv, r 
. To. aefiroy Bugs. SE JE 
Ma 


1x Oil of Turpentine with Soap-Lees,, anoiſit, 

& the Bed $ and Creviſes of the Walls wit 

mr.The R Loom as, p og, and burn Brimſtons at 
and. cQey. LAY. ogy; He 


Tt 


{ 


* 4 


L 65 "3s 4 
$9 « 
4 « Lt b 


+ 4/8 ro | "I ak roy IT 
FOR the former,; ener che R 
- wherein the "Roors'of Kor ently wy 
B Wormwood have been boird ;-andlay berienals ; ehity's? 
" Matiand the'Bed the Herb- Arſe-ſmarr;' '6or Hovnd's<* 
Gngve, which grows'in'moſt Ditches in.St 
>For'the Jatrer, Take Hog's Lard, Quick- ver 
the Juice'of Sage, beat thenr'into an Oint ind 
anoint your Head and'Body with ir, -and the'$ b 
will kill chem eicher'1 in your Hair, Linen; Bed . 
Woollea Clothes. 
To deſtroy Flies. 
I Ruiſc the Herb Helebore; and- devp it oY i 
Mik mix'd with Orpimenr, and ſorts rot S 
Rooms or Places where Flies ſwarm, and they wil: 
either preſently avoid it, or die- ' 1 On. 
To deſtroy Moths. 'X 
*PHeſe uſually infeſt Clothes and Hangings, and H, 
therefare prove very miſchievous. */; 
If among Clothes, To defttoy then), rhake aPoy 
of Sarſafrax-wood, the Flowers of Lavender, and1 
dried Leaves of Rue ; lay theſe in ſmall Sprinklin 
amongſt your Woollen, Silks, or Linen, ani fn " 4 
our Drawers or Trunks well with them, and nal 
oths will live in the Scent of them. = 
Bur if they eat your Hangings, or other: hing 
which you cannot order with this Powder, 
- bury Storax and Sa!phure in the Room, the'l 
'and Windows being cloſe ſhur, and the Scent? 
utterly deitroy them ;.and the Scent remainings 
the Hargings will keep others from'coming to the 
"for 6 M:nrhs, or as long as the Scent reths nn p 
them 3 and then, te prevens furure Dange r, v9 


may renew it, » | 
y, fic 7 ch;. ] |. 
| BE: of Vert SF ery f offenſive, eſpeeh 


Re wy rv - Wa forinkle 
W Waeer wherein Plantain has 
ENCE, and NO! of them wy ever after ap- 
ez; eſfpecia -Tonge the Scenc of theſe things 


EF To deflroy Worms. 
Hof in Waiks 4, 6 fu may be deſtroy'd by 
"uk 2& ih Te of Lime,fou} Salt,or Por-Aſhes, and lay : 
fng of CONS if. Bur ſuch as are in Bedſteads, 
2X FE ipbe it Hopes, ace deBroy'd: by waſbing the 
mo with \ 7 r, and ſ{centing theay with | 
iro Bri tone * © 'helatter will dos in 2 Li» 
"Þrary, to prevent their eating and ſpoiling Books, | 
s ws oops, $0 #way Snakes, Adders, Efts, Emmets, &«c. . | 
ÞL Urn Walkwort,. Rue and Bay-leaves, ſcarter the þ 
— & ſome freſh Leaves in their Haunts, and þ 
Al f will either immediately deparc, or die i in their 
Wl Fn reſort. 


ler, have I given you many r1 rare : Expes 
NE thing fulfilled my Promile; 
hace warty of Acc:p#:ce, and 

to your Pr E:1 ad Plet- 

g it fo:Fou, I leare 
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